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PREFACE. 


/T  is  not  doubted , but  the  candid  Reader  will  find 
the  following  BOOK  in  Correfpondence  with  the 
‘Title,  which  will  fupercede  the  Nccefiity  of  any  other 
Recommendation  that  might  be  given  it. 

As  the  Compiler  of  it  engaged  in  the  Undertaking  at 
the  Infiance  and  Importunity  of  many  Perfons  of  emi- 
nent Account  and  Difiinction , fio  fihe  can  truly  ajfiure 
them,  and  the  World,  that  foe  has  acquitted  herfielfi  ' 
with  the  utmofi  Care  and  Fidelity. 


^ /id Jhe  entertains  the  greater  Hopes  that  her  Per- 
formance will  meet  with  the  kinder  Acceptance,  becaufie 
of  the  good  Opinion  foe  has  been  held  in  by  thofie , her 
ever  honoured  Friends,  who  fiirfi  excited  her  to  the 
Publication  of  her  BOOK,  and  who  have  been  long 
Eye-Witnejfies  of  her  Skill  and  Behaviour  in  the  BtfincJs 
of  her  Calling. 
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INTRODUCTION 

STc  /fo  Thirteenth  Edition . 


MANY  friends  to  this  publication  having  re- 
peatedly expreffed  their  de/ires  of  knowing 
the  particular  months  when  river-fifh  fpawn,  and  are 
inofl  in  feafon  *,  the  Editor  of  this  work,  ever  ready 
to  attend  to  the  kind  hints  which  are  offered  for  its 
improvement,  and  imprefTed  with  the  deeped:  fenfc  of 
gratitude  to  the  public,  for  their  favourable  reception 
of  twelve  very  large  didintt  imprellions  of  the  work, 
fubmits  to  their  candor,  the  bell  anfwers,  as  fuited 
to  the  rivers  Aire  and  Wharfe,  which  he  hath  been 
able  to  procure  to  their  requefls  ; and  the  bed  infor- 
mation, in  fuch  other  particulars,  as,  he  apprehends, 
may  be  ufeful. 

BARBEL. — This  fidi  fpawns  at  the  latter  end  of 
April,  or  in  the  beginning  of  May  ; begins  to  be  in 
feafon  about  a month  after,  and  continues  in  feafon 
till  the  time  of  fpawning  returns.  It  is  very  boney 
and  coarfe,  and  is  not  accounted,  at  any  time,  the 
bed  fifh  to  eat  either  for  * wholefomenefs  or  tafte ; 

but 


* Hawk  ini,  the  Editor  of  Walton*!  Complete  Angler,  obfcrves,  p.  n^t  Kotc 
That  “ though  the  fpawn  of  Barbel  is  known  to  be  of  a poifonous  nature*,  vet  it  is 
often  taken,  by  country  people,  medicinally,  who  find  it  at  once  a mod  pow- 
erful emetic  and  cathartic.  And,  notwithftanding  what  is  faid  of  the  whole- 
41  fomenefs  of  th cflcjht  with  fomc  conflitutions  it  produces  the  fame  effects  as  the 
• fpawn.  About  the  month  of  September,  in  the  year  1754,  a fervant  of  mine. 

who  had  eaten  part  of  a Barbel,  though  as  I had  cautioned  him,  he  abftaihed 
« Seized  with  fuch  a violent  purging  and  vomiting  as  had 

« liked  to  have  coll  him  his  life,"  6 
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but  the  fpawn  is  of  a very  poifonous  nature.  When 
it  is  full  of  fpawn,  in  March  and  April,  it  may  be  fo 
eafily  miftaken  for  Tench,  if  the  barbs  or  wattels, 
under  the  head,  arc  carefully  cut  off ; and  (if  the 
lame  art  is  taken  to  dilguife  it)  its  fine  cafe  and  hand- 
foxne  lhape,  during  the  reft  of  the  year,  give  it  fo 
near  a refemblance  to  Grayling,  that  it  is  very  com- 
mon to  impofe  it  upon  the  public,  for  the  one  or  the 
other,  as  the  different  feafons  give  the  proper  oppor- 
tunities. The  public,  therefore,  cannot  be  too  much 
warned  of  the  danger  attending  fuch  deceit  •,  and  the 
prudent  matron,  houfekeeper,  or  cook,  cannot  exa- 
mine with  too  much  care,  whether  the  flcin,  under 
the  chaps  of  fuch  fifh  as  are  purchafed  for  Tench  Gr 
Grayling,  be  perfectly  whole ; fince,  if  they  are 
Barbel,  there  will  be  four  flight  wounds  under  the 
head  or  chaps  of  each  filh,  by  the  barbs  or  wattels1 
being  cut  off.  For  if  it  is  ferved  up  to  the  table  for 
Tench,  the  fpawn  may  prove  fatal  to  the  perfon  who 
eats  it ; and,  at  the  bell,  whether  it  is  drelled  as 
Tench  or  Grayling,  the  free  eating  of  the  FLESH  (if 
we  may  be  allowed  the  exprefiion)  may  be  attended' 
with  difagreeable,  if  not  dangerous'confequences.  It 
will  appear  below,  that  Tench  fpawn  in  July,  we  ' 
muff,  therefore,  remark  further,  that  if  any  fifh  is ' 
fold  for  Tench  in  March  and  April,  and  proves  to, 
be  full  of  fpawn,  it  cannot  be  Tench,  but  is  a cheat 
upon  the  purchafer,  and  mull  be  Barbel. 

BLEAK. — The  time  of  its  fpawning  is  very  uncer- 
tain, and  the  fifh  is  very  little  regarded  at  any  time. 

BREAM— fpawns  in  the  beginning  of  July,  but  is 
moft  in  feafon  in  June  and  September.. 

CARP. — This  fill;  i.s. find  to  breed  two.  or  three 
times  in  a year,  but  the  chief  time  of  fpawning  is  in 
May.  It  is,  indeed,  rathef  a pond,  than  a river  fiih; 
and  a well  fed  fifh  is  at  all  times  a delicate  difli. 

CHUB — fpawns  in  March,  but  is  belt  in  feafon 
about  Chriftmas.  The  fpawn  is  excellent,  and  very 
wholefome. 
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DACE— fpawn  about  the  middle  of  March,  are  in 
leafon  about  three  weeks  after ; they  are  not  very 
good  till  about  Michaelmas,  and  are  the  beft  in  Fe- 
bruary.* 

EELS — are  equally  in  feafon  all  the  year.  The 
bright  Silver  Eels,  which  are  bred  in  clear  rivers  and 
ftreams,  are  in  great  efteem.  Thole  which  are  caught 
in  pqjids,  or  waters  of  a flow  courfe,  whole  bottoms 
are  rather  inclined  to  earth  and  llime,  than  gravel* 
are  at  the  beft  infipid,  and  very  f requently  tafte  of  the 
yery  mud  in  which  they  have  been  bred. 

GUDGEONS — fpawn  in  May,  and  once  or  twice 
more  during  the  fummer.  Are  in  feafon  all  the  year, 
except  two  or  three  weeks  after  every  fpawning  time. 

GRAYLING  or  UMBER.— This  excellent  filh 
fpawns  jn  May,  is  in  feafon  all  the  year,  but  in  the 
greateft  perfection ' in  December.  See  the  obfervati- 
ons  upon  Barbel. 

TERCH. — This  nutritious  and  wholefome  fifh  is 
In  feafon  all  the  year,  but  moft  fo  in  Auguft'and  Sep- 
tember. § 

POPE  or  RUFF  or  BARCE. — This  fifh  fpawns 
in  April,  and  is  in  feafon  all  tire  year ; no  fifh  that 
fwims  is  of  a pleafanter  tafte. 

PIKE. — The  time  of  breeding  or  fpawning  is  ufu- 
ally  in  April ; he  is  in  feafon  all  the  year,  but  the  fat- 

teft 


* The  people  who  live  not  far  from  rivers  where  IJnrr  or  Roarh  are  caugbf, 
have  a method  of  drolling  the  larger  fort,  which,  is  faiff,  renders  them  very  plea  - 
fant  and  favoury  food  : it  is  as  follows  : without  fooling  the  fill] , lay  them  on  a 
gridiron,  as  foon  after  they  are  taken  as  you  fan,  over  a flow  fne,  and  drew  on 
them  a little  Hour ; when  they  begin  to  grow  brown  make  a Hit,  not  moic  than 
Osin  deep,  in  the  back  from  head  to  tail,  and  lay  them  on  again  ; when  they  are 
broiled  enough,  the  (kin,,  feales  an.l  all  will  peel  off,  and  lease’ the  IlcOi,  which 
will  have  become  very  firm,  perfeUly  dean,  then  open  the  belly,  and  take  out  the 
infide,  and  ufc  anchovies  and  butter  for  lance. 


()  The  following  receipt  for  tlrrffing  a large  Trout  or  Perch  in  the  Vorktliir 
manner,  is  cilermed  an  excellent  one  : Take  the  filli  as  foon  as  •, edible  after  the' 
are  caught,  wipe  them  well  with  a foft  dry  cloth,  wrap  a little  of  the  cloth  ahou 
U'e/w**”'  r,CAn  out  t,lf  throat  and  gills  very  well,  (you  mud  not  frale  or  nu 
the  fifh,  ortife  any  water  about  them)  then  lay  them  on  a andiron  over  a clear  file 
and  turn  them  frequently.  When  they  ate  enough,  take  off  their  heads,  to  whirl 
you  will  find  the  guts  have  adhered,  then  put  a lump  of  butter,  frafomd  with  fiilr 
'hc  b'Hy  of  every  filh  : fo  ferve  them  up.  Moft  people  eat  them  with  tlici. 
”>wn  graiy  ; but  If  you  ufe  any  fauee,  ferve  it  up  in  a boat. 
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teft  and  bell  fed  in  Autumn,  though  in  moft  general 
ufe  in  the  fpring. 

ROACH — fpawn  about  the  latter  end  of  May, 
when  they  are  fcabby  and  unwholefome,  but  they  are 
again  in  order  in  about  three  weeks,  and  continue  in 
feafoti  till  the  time  of  fpawning  returns.  The  fpawn 
is  excellent.  For  the  manner  of  dreffing,  fee  Dace. 

SALMON — are  in  feafon  from  the  middle  of  No- 
vember to  the  middle  of  Augufl. 

SALMON-SMELT— is  in  feafon  all  the  year. 

TENCH. — This  plealant  tailed  fifh  fpawns  in 
July,  is  in  leafon  all  the  year,  but  moll  valued  in  the 
fix  winter  months.  See  the  obfervations  upon  Barbel. 

TROUT. — This  beautiful  and  delicious  fifh 
fpawns  in  October  and  November,  and  is  not  of  any 
value  till  the  latter  end  of  March,  but  continues  after- 
wards in  feafon  till  the  fpawning  time  returns.  It  is  in 
the  hightd  perfection,  and  of  the  mod  delicate  tade, 
in  May  iyad  June.  For  the  method  of  drefling,  fee 
Perch. 
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Englifh  Houfewifery 


i . To  make  Vermicelly  Soop.  w. 
AKE  a neck  of  beef,  or  any  other 


piece ; cut  off  feme  dices,  and 
fry  them  with  butter  ’till  they  are  very 
brown  ; wafh  your  pan  out  every  time  with 
a little  of  the  gravy  ; you  may  broil  a few 
flices  of  the  beef  upon  a gridiron  j put«ill 
together  into  a pot,  with  a large  onion,  a 
Utile  fait,  and  a httle  whole  pepper;  let*  it 
flew  till  the  meat  is  tender,  and  fkim  off  the 
fat  in  the  boiling;  then  drain  it  into  your 
difh,  and  boil  four  ounces  of  vermicelly  in  a 
little  of  the  gravy  ’till  it  is  foft.  Add  a little 
dew’d  fpinage  ; then  pur  all  together  into  a 
difh,  with  toads  of  bread  ; laying  a little 
vermicelly  upon  every  toad.  Garnifh  vour 
difh  with  creed  rice  and  boil’d  fpinage,  or 
carrots  diced  thin. 
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2.  Cucumber  Soop. 

Take  a houghill  of  beef]  break  it  fmall, 
and  put  it  into  a ftew-pan,  with  part  of  a 
neck  of  mutton,  a little  whole  pepper,  an 
onion,  and  a little  fait  ; cover  it  with  water, 
and  let  it  (band  in  tire  oven  all  night,  then 
drain  it  and  take  off  the  fat ; pare'  fix  or  eight 
middle-fiz’d  cucumbers,  and  flice  them  not 
very  thin,  flew  them  in  a little  butter  and  a 
little  whole  pepper  ; take  them  out  of  the 
butter  and  put  themjinto  the  gravy.  Garnifh 
your  difh  with  rafpings  of  bread,  and  lcrve 
it  up  with  toads  of  bread  or  French  roll. 

3.  To  make  Hare  Soop. 

Cut  the  hare  into  fmall  pieces,  wafh  it  and 
put  it  into  a ftew-pan,  with  a knuckle  of 
veal ; put  in  it  a gallon  of  water,  a little  fait, 
and  a handful  of  lweet  herbs ; let  it  dew  till 
the  gravy  be  good  ; fry  a little  of  the  hare 
to  brown  the  loop;  you  may  put  in  it  fome 
crufts  of  white  bread  among  the  meat  to 
thicken  the  foop  ; put  it  into  a difh,  with  a 
little  dew’d  fpinage,  crifp’d  bread,  and  a 
few  forc’d-meat  balls.  Garnifh  your  difh 
with  boil’d  fpinage  and  turnips,  cut  it  in  thin 
fquare  dices. 

4 .To  make  Green  Peas  Seep. 

Take  a neck  of  mutton,  and  a knuckle 
of  veal,  make  of  them  a little  good  gravy  ; . ’ 
then  take  half  a peck  of  the  greened  young 

peas, 
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peas,  boil  and  beat  them  to  a pulp  in  a mar- 
ble mortar;  then  put  to  them  a little  of  the 
gravy  ; drain  them  through  a hair  fieve  to 
takeout  all  the  pulp;  put  all  together,  with 
a little  fait  and  whole  pepper  ; then  boil  it  a 
little,  and  if  you  think  the  loop  not  green 
enough,  boil  a handful  of  fpinage  very  ten- 
der, rub  it  through  a hair  fieve,  and  put  it 
into  the  foop,  wi.h  one  handful  of  wheat 
flour,  to  keep  it  from  running  : You  mud 
not  let  it  boil  after  the  fpinage  is  put  in,  it 
will  difcolour  it ; then  cut  white  bread  in  lit- 
tle diamonds,  fry  them  in  butter  while  crifp, 
and  put  it  into  a difh,  with  a few  whole  peas. 
Garnifh  your  difh  with  creed  rice,  and  red 
beet-root. 

You  may  make  afparagus  foop  the  fame 
way,  only  add  tops  of  afparagus,  inftead  of 
whole  peas. 

5.  To  make  Onion  Soop. 

Take  four  or  five  large  onions,  peel  and 
boil  them  in  milk  and  water  whilft  tender, 
(fhift  them  two  or  three  times  in  the  boil- 
ing) beat  ’em  in  a marble  mortar  to  a pulp, 
and  rub  them  thro’  a hair- fieve,  and  put  them 
into  a little  fweet  gravy  : then  fry  a few 
flices  of  veal,  and  two  or  three  flices  of  lean 
bacon ; beat  them  in  a marble  mortar  as  fmall 
as  forc’d-meat;  put  it  into  your  ftew-pan 
with  the  gravy  and  onions,  and  boil  them  : 
rmx  ’a  Ipoonful  of  wheat  flour  with  a little 
vt ate r,  and  put  it  into  the  loop  to  keep  it 
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from  running;  ftrain  all  through  a cullender, 
feafon  it  to  your  tafte ; then  put  into  the 
difh  a little  ipinage  ftewed  in  butter,  and  a 
little  crifp  bread  ; fo  ferve  it  up. 

6.  Common  Peas-Soop  in  Winter. 

Take  a quart  of  good  boiling  peas,  which 
put  into  a pot  with  a gallon  of  foft  water 
whilft  cold;  add  thereto  a little  beef  or  mut- 
ton, a little  hung  beef  or  bacon,  and  two  or 
three  large  onions ; boil  all  together  while 
your  foop  is  thick;  lalt  it  to  your  tafte,  and 
thicken  it  with  a little  wheat  flour;  ftrain  it 
thro’  a cullender,  boil  a little  fellery,  cur  it 
in  fmall  pieces,  with  a little  crifp  bread,  and 
crifp  a little  fpinage  as  you  would  do  parfley, 
then  put  it  in  a dilh,  and  ferve  it  up.  Gar- 
nifh  your  difh  with  rafpings  of  bread. 

7.  Po  make  Peas-Soop  in  Lent. 

Take  a quart  of  peas,  put  them  into  a 
pot  with  a gallon  ofwater,  two  or  three  large 
onions,  half  a dozen  anchovies,  a little  whole 
pepper  and  fait:  boil  all  together  •whilft  your 
foop  is  thick;  ftrain  it  into  a ftew-pan  thro’ 
a cullender,  and  put  fix  ounces  of  butter 
(work’d  in  flour)  into  the  foop  to  thicken  it; 
alfo  put  in  a little  boil’d  iellery,  ftew’d  Ipin- 
age, crifp  bread,  and  a little  dry’d  mint  pow- 
dered ; lo  ferve  it  up. 

8.  Craw-Fijh  So  op. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton  to  make  white  gravy,  put- 
tin"  in  an  onion,  a little  whole  pepper  and 

fair 
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fait  to  ycur  taftc ; then  take  twenty  craw-- 
filb,  boil  and  beat  them  in  a marble  mortar, 
adding  thereto  a little  of  the  gravy  j drain 
them  and  put  them  into  the  gravy  ; alfo 
two  or  three  pieces  of  white  bread  to  thicken 
the  foop  ; boil  twelve  or  fourteen  of  the 
fmalleft  craw- hid,  and  put  them  whole  into 
the  dilh,  with  a few  tOafts,  or  French  roll, 
which  you  pleafe  ; fo  ferve  it  up. 

You  may  make  lobfter  foop  the  fame  way, 
only  add  into  the  foop  the  feeds  of  the  lobfter. 

9.  To  make  Scotch  So  op. 

Take  an  houghill  of  beer,  cut  it  in  pieces, 
with  part  of  a neck  of  mutton,  and  a pound 
of  French  barley  ; put  them  all  into  your  pot,: 
with  fix  quarts  of  water  ; let  it  boil  ’till  the 
barley  be  foft,  then  put  in  a fowl ; as  foon 
as  it  is  enough,  put  in  a handful  of  red  beet 
leaves  or  broccoli,  a handful  of  the  blades 
of  onions,  a handful  of  lpinage,  walked  and 
fhred  very  fmall ; only  let  them  have  a little 
boil,  elle  it  will  fpoil  the  greennefs.  Serve 
it  up  with  the  fowl  in  a dilh,  garnilh’d  with 
rafpings  of  bread. 

10.  To  make  Soop  without  Water. 

Take  a fmall  leg  of  mutton,  cut  it  in 
dices,  feafon  it  with  a little  pepper  and  fait ; 
cut  three  middling  turnips  in  round  pieces, 
and  three  fmall  carrots  feraped  and  cut,  in 
pieces,  a handful  of  lpinage,  a little  parlley,  a 
bunch  of  lweet  herbs,  and  two  or  three  cab- 
bage lettice  j cut  the  herbs  pretty  fmall,  lay 
a row  of  meat  and  a row  of  herbs  put  the 
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turnips  and  carrots  at  the  bottom  of  the  pot 
with  an  onion,  lay  at  the  top  half  a pound 
of  fweet  butter,  and  clofe  up  the  pot  with, 
coarfe  pafte  ; then  put  the  pot  into  boiling 
water,  and  let  it  boil  for  four  hours  ; or  in 
a flow  oven,  and  let  it  Hand  all  night;  when 
it  is  enough  drain  the  gravy  from  the  meat, 
fkim  off  the  fat,  then  put  it  into  your  difh 
with  fome  toads  of  bread,  and  a little  ftew’d 
fpinage;  fo  ferve  it  up. 

ii.  To  ftew  a Bri/ket  of  Beef. 

Take  the  thin  part  of  a brifket  of  beef, 
fcore  the  fkin  at  the  top  ; crofs  and  take  off 
the  under  fkin,  then  take  out  the  bones, 
feafon  it  highly  with  mace,  a little  fait,  and 
a little  whole  pepper,  rub  it  on  both  fides,  let 
it  lay  all  night,  make  broth  of  the  bones,  fkim 
the  fat  clean  off,  putin  as  much  water  as  will 
cover  it  well,  let  it  ftew  over  a flow  fire  four 
or  five  hours,  with  a bunch  of  lweet  herbs 
and  an  onion  cut  in  quarters;  turn  the  beef 
over  every  hour,  and  when  you  find  it  tender 
take  it  out  of  the  broth  and  drain  it  very  well, 
having  made  a little  good  ftrong  gravy. 

A ragout  with  fweet-breads  cut  in  pieces, 
pallets  tenderly  boil’d  and  cut  in  long  pieces; 
take  truffles,  morels  and  mulhrooms,  it  you 
have  any,  with  a little  claret,  and  throw  in 
your  beef,  let  it  ftew  a quarter  of  an  hour  in 
the  ragout,  turning  it  over  i'ometimes,  then 
take  out  your  beef,  and  thicken  your  ragout 
with  a lump  of  butter  and  a little  flour. — 
Garnifh  your  difh  with  horle-radifh  and 


pickles,  lay  the  ragout  round  your  beef,  and 
a little  upon  the  top  ; lb  ferve  it  up. 


12.  To  fie iv  a Rump  of  Beef. 

Take  a fat  rump  of  young  beef  and  cut  off 
the  fag  end,  lard  the  low  part  with  fat  bacon, 
and  fluff  the  other  part  with  Hired  parfley  ; 
put  it  into  your  pan  with  two  or  three  quarts 
of  water,  a quart  of  claret,  two  or  three  an- 
chovies, an  onion,  two  or  three  blades  of 
mace,  a little  whole  pepper,  and  a bunch  of 
lweet  herbs ; flew  it  over  a flow  fire  five  or 
fix  hours,  turning  it  leveral  times  in  the 
dewing,  and  keep  it  clofe  covered  ; when 
your  beef  is  enough  take  from  it  the  gravy, 
thicken  part  of  it  with  a lump  of  butter  and 
flour,  and  put  it  upon  thedifh  with  the  beef. 
Garnifh  the  difn  with  horfe-radifh  and  red- 
beet  root.  There  mud  be  no  fait  upon  the 
beef,  only  fait  the  gravy  to  your  tafte. 

You  may  dew  part  of  a brifket,  or  an  ox 
cheek  the  fame  way. 

13.  To  make  Olives  of  Beef, 

Take  forne  flices  of  a rump  (or  any  other 
tender  piece)  of  beef,  and  beat  them  with  a 
pade-pin,  feafon  them  with  nutmeg,  pepper 
and  fait,  and  rub  them  over  with  the  yolk  of 
an  egg  ; make  a little  forc’d-meat  of  veal, 
beef-fuet,  a few  bread  crumbs,  fweet  herbs, 
a little  flared  mace,  pepper,  fait,  and  two 
eggs,  mixed  all  together  ; take  two  or  three 
flices  of  the  beef,  according  as  they  are  in 
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bignefs,  and  a lump  of  forc’d-rneat  the  fize 
of  an  egg;  lay  your  beef  round  it,  and  roll  it 
in  partofakell  ofveal,  put  it  injto  an  earthen 
difh,  with  a little  water,  a glafs  of  claret, 
and  a little  onion  flrred  fmall;  lay  upon  them 
a little  butter,  and  bake  them  in  an  oven  a- 
bout  an  hour  ; when  they  come  out  take  off 
the  fat,  and  thicken  the  gravy  with  a little 
butter  and  flour  ; fix  of  them  are  enough  for 
a fide  difih.  Garnifh  the  difh  with  liorfe- 
radifh  and  pickles. 

You  may  make  olives  of  veal  the  fame 
way. 

14.  To  fry  Beef-Steaks. 

Take  your  beef-fleaks  and  beat  them  with- 
the  back  of  a knife,  fry  them  in  butter  over 
a quick  fire,  that  they  may  be  brown  before 
they  be  too  much  done;  when  they  are  enough 
put  them  into  an  earthen  pot  whilfl:  you  have 
fry’d  them  all ; pour  out  the  far,  and  put 
them  into  your  pan  with  a little  gravy,  an 
onion  Aired  very  fmall,  a fpoonful  of  catch- 
up, and  a little  fait ; thicken  it  with  a little 
butter  and  flour,  the  thicknefs  of  cream. — 
Garnifh  your  difh  with  pickles. 

Beef  iteaks  are  proper  for  a fide- difh... 

15..  Beef -Steaks  another  way. 

Take  your  beef  (teaks  and  beat  them  with 
the  back  of  a knife,  (trow  them  over  with  a 
little  pepper  and  fait,  lay  them  on  a gridiron 
over  a clear  fire,  turning  ’em  whilfl  enough  ; 
let  vour  difh  over  a chafing  dilh  of  coals, 
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with  a little  brown  gravy  ; chop  an  onion  or 
ihalot  as  (mall  as  pulp,  and  put  it  amongft 
the  gravy ; (if  your  (leaks  be  not  overmuch 
done,  gravy  will  come  therefrom)  put  it  on 
a difh  and  (hake  it  all  together.  Garnifh 
your  difh  with  fhalots  and  pickles. 

1 6.  A Shoulder  of  Mutton  forc'd. 

Take  a pint  of  oyflers  and  chop  them,  put 

in  a few  bread  crumbs,  a little  pepper,  fhred 
mace,  and  an  onion,  mix  them  all  together, 
and  fluff  your  mutton  on  both  Tides,  then 
roafl  it  at  a flow  fire,  and  bafle  it  with  no- 
thing but  butter  ; put  into  the  dripping-pan 
a little  water,  two  or  three  fpoonfuls  of  the 
pickle  of  oyflers,  a glafs  of  claret,  an  onion 
ihred  (mall,  and  an  anchovy  ; if  your  liquor 
wafle  before  your  mutton  is  enough,  put 
in  a little  more  water;  when  the  meat  is 
enough,  take  up  the  gravy,  (kirn  off  the  far, 
and  thicken  it  with  flour  and  butter;  then 
ferve  it  up.  Garnifh  your  difh  with  horl'c- 
radifh  and  pickles. 

17.  ‘To  flew  a Fillet  of  Mutton. 

Take  a fillet  of  mutton,  fluff  it  the  fame 

as  for  a fhoulder,  half  roafl  it,  and  put  it  in- 
to a flew-pan  with  a little  gravy,  a jill  of 
claret,  an  anchovy,  and  a fhred  onion  ; you 
may  put  in  a little  horfe-radifh  and  fome 
mufhrooms  ; flew  it  over  a flow  fire  while 
the  mutton  is  enough;  take  the  gravy,  fkim 
off  the  far,  and  thicken  it  with  flour  and 
■ butter ; lay  forc’d-meat  balls  round  the  mut- 
ton,. 
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ton.  Garnifli  your  difli  with  horfe-radiflr 
and  mufhrooms. 

It  is  proper  either  for  a fide-d ifh  or  bot- 
tom-difh  ; if  you  have  it  for  a bottom  difli, 
cut  your  mutton  into  two  fillets. 

1 8.  To  Collar  a Breafl  of  Mutton. 

Take  a breall  of  mutton,  bone  it,  and 
feafon  it  with  nutmeg,  pepper  and  fait,  rub  it 
over  with  the  yolk  of  an  egg;  make  a little 
forc’d  meat  of  veal  or  mutton,  chop  it  with 
a little  beef-fuer,  a few  bread-crumbs,  ftveet 
herbs,  an  onion,  pepper  and  fait,  a little 
nutmeg,  two  eggs,  and  a fpoonful  or  two 
of  cream  ; mix  all  together,  and  lay  it  over 
the  mutton,  roll  it  up  and  bind  it  about  with 
coarfe  incle ; put  it  into  an  earthen  difli 
with  a, little  water,  dridge  it  over  with  flour, 
and  lay  upon  it  a little  water;  it  will  require 
two  hours  to  bake  it.  When  it  is  enough, 
take  up  the  gravy,  fkim  off  the  fat,  put  in  an 
anchovy  and  a fpoonful  of  catchup,  thicken 
it  with  flour  and  butter  : take  the  incle  from 
the  mutton  and  cut  it  into  three  or  four 
rolls;  pour  the  fauce  upon  the  difli,  and  lay 
about  it  forc’d  meat  balls.  Garnilh  your  difli 
with  pickles. 

It  is  either  proper  for  a fide  or  bottom- 
difli. 

19.  'To  Collar  a Brcajl  of  Mutton  aft  other  l Cay. 

Take  a breafl  of  mutton,  bone  it,  and  fea- 
lbn  it  with  nutmeg,  pepper  and  fait ; roll  it 
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uptight  with  coarfe  incle,  and  road  it  upon 
a ip  it ; when  it  is  enough  lay  it  whole  upon 
the  difli.  Then  take  four  or  fix  cucumbers, 
pare  them  and  cut  them  in  dices,  not  very 
thin-,  likewife  cut  three  or  four  in  quarters 
length  way,  dew  them  in  a little  brown 
gravy  and  a little  whole  pepper  ; when  they 
are  enough,  thicken  them  with  dour  and 
butter  the  thicknefs  of  cream  ; fo  ferve  it 
up.  Garnifh  your  difli  with  horfe  radifli. 

20.  To  Carbonade  a Breaft  of  Mutton. 

Take  a bread  of  mutton,  half  boil  it,  nick 
it  crofs,  fealbn  it  with  pepper  and  fait  j then 
broil  it  before  the  fire  whild  it  be  enough, 
firinkling  it  over  with  bread  crumbs  ; let  the 
fauce  be  a little  gravy  and  butter,  and  a few 
Hired  capers  : put  it  upon  the  difli  with  the 
mutton.  Garnifh  it  with  horfe-radifli  and 
pickles. 

This  is  proper  for  a fide-difli  at  noon,  or 
a bottom-difh  at  night. 

2i.  A Chine  of  Mutton  roafted  with  /tew'd 
Sellery . 

Take  a loyn  of  mutton,  cut  off  the  thin 
part  and  both  ends,  take  off  the  fkin,  and 
fcore  it  in  the  roading  as  you  would  do  pork; 
then  take  a little  fellery,  boil  it,  and  cut  it 
in  pieces  about  an  inch  long,  put  to  it  a lit- 
tle good  gravy,  whole  peppenand  fait,  two 
or  three  fpoonfuls  of  cream,  afnd  a lump  of 
butter,  lb  thicken  it  up,  and  pour  it  upon 
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your  difh  with  your  mutton.  This  is  pro- 
per for  a fide-difh. 

11.  Mutton  Chops. 

Take  a leg  of  mutton  half  roafted,  when 
it  is  cold  cut  it  in  thin  pieces  as  you  would 
do  any  other  meat  for  hafhing,  put  it  into  a 
flew-pan  with  a little  water  or  fmall  gravy, 
two  or  three  fpoonfuls  of  claret,  two  or  three 
fhalots  Hired,  or  onions,  and  two  or  three 
fpoonfuls  of  oyfter  pickle ; thicken  it  up 
with  a litle  flour,  and  fo  ferve  it  up.  Gar- 
nifh  your  difh  with  horfe-radifh  and  pickles. 

You  may  do  a lhoulder  of  mutton  the 
fame  way,  only  boil  the  blade  bone,  and  lie 
it  in  the  middle. 

23.  A forc'd  Leg  of  Mutton. 

« Take  a leg  of  mutton,  loofe  the  fkin 
from  the  meat,  be  careful  you  do  not  cut  the 
fkin  as  you  loole n it  ; then  cut  the  meat  from 
the  bone,  and  let  the  bone  and  fkin  hang  to- 
gether, chop  the  meat  fmall,  with  a little 
bcet-fuet,  as  you  would  do  faufages  ; leafon 
it  with  nutmeg,  pepper  and  fait,  a few  bread 
crumbs,  two  or  three  eggs,  a little  dry’d 
fage,  Aired  parfley,  and  lemon  peel  ; then 
fill  up  the  fkin  with  forc’d  meat,  and  lay  it 
upon  an  earthen  difh  \ lay  upon  the  meat  a 
little  flour  and  butter,  and  a little  water  in 
the  difli ; it  will  take  an  hour  and  a half 
baking  ; when  you  difli  it  up  lay  about  it  ei- 
ther mutton  or  veal  collops,  with  brown 
gravy  iauce.  Garnilli  your  difli  with  hoiic- 
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fad i Hi  and  lemon.  You  may  make  a forc’d 
leg  of  lamb  the  fame  way. 

24.  Fo  make  French  Cutlets  of  Mutton. 

Take  a neck  of  mutton,  cut  it  in  joints, 
cut  off  the  ends  of  the  long  bones,  then  ferape 
the  meat  clean  oft  the  bones  about  an  inch, 
take  a little  of  the  inpart  of  the  meat  of  the 
cutlets,  and  make  it  into  forc’d-meat ; feafon 
it  with  nutmeg,  pepper  and  fait;  then  lay  it 
upon  your  cutlets,  rub  over  them  the  yolk  of 
an  egg,  to  make  it  flick;  chop  a few  fweet 
herbs,  and  put  to  them  a few  bread  crumbs, 
a little  pepper  and  fait,  and  llrew  it  over  the 
cutlets,  and  wrap  them  in  double  writing- 
paper  ; either  broil  them  before  the  fire  or  in 
an  oven,  half  an  hour  will  do  them  ; when 
| you  difh  them  up,  take  off  the  out-paper, 

I and  fet  in  the  midft  of  the  difh  a little  brown 
gravy  in  a china  bafon  ; you  may  broil  them 
■ without  paper,  if  you  pleafe. 

25.  To  fry  Mutton  Steaks. 

Take  a loyn  of  mutton,  cut  off  the  thin 
part,  then  cut  the  reft  into  (leaks,  and  flat 
them  with  a bill,  feafon  them  with  a little 
pepper  and  fait,  fry  them  in  butter  over  a 
I quick  fire;  as  you  fry  them  put  them  into  a 

1 (lew-pan  or  earthen  pot,  whilft  you  have 
fried  them  all  ; then  pour  the  fat  out  of  the 
pan,  put  in  a little  gravy,  and  the  gravy  that 
comes  from  tne  (leaks,  with  a ipoonlul  of 
.claret,  an  anchovy,  and  an  onion  or  a fhalot 
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Hired  ; fhake  up  the  {leaks  in  the  gravy,  anti 
thicken  it  with  a little  flour;  l'o  ferve  them 
up.  Garnifhyour  difh  with  horfe  radifh  and 
fhalots. 

iG.  ‘T’o  make  artificial  Venifon  of  Mutton. 

Take  a large  fhoulder  of  mutton,  or  a mid- 
dling fore  quarter,  bone  it,  lay  it  in  an  earth- 
en difh,  put  upon  it  a pint  of  claret,  and  let 
it  lie  all  night ; when  you  put  it  into  your 
pally-pan  or  difh,  pour  on  the  claret  that  it 
lay  in,  with  a little  water  and  butter;  before 
you  put  it  into  your  pally-pan,  leafon  it  with 
pepper  and  fait ; when  you  make  the  pally 
lie  no  palle  in  the  bottom  of  the  diih. 

27.  How  to  brown  Ragout  a Breajl  of  Veal. 

Take  a breall  of  veal,  cut  off  both  the 
ends,  and  half  roafl  it ; then  put  it  into  a 
ftew-pan,  with  a quart  of  brown  gravy,  a 
fpoonful  of  mulhroom-powder,  a blade  or 
two  of  mace  and  lemon-peel;  fo  let  it  ftew 
over  a flow  fire  while  your  veal  is  enough  ; 
then  put  in  two  or  three  Hired  mulhvooms  or 
oyllers,  two  or  three  fpoons  full  of  white- 
wine;  thicken  up  your  iauce  with  flour  and 
butter;  you  may  lay  round  your  veal  fome 
flew’d  morels  and  truffles;  if  you  have  none, 
fome  pallets  ilew’d  in  gravy,  with  artichoke- 
bottoms  cut  in  quarters,  dipt  in  eggs  and 
fry’d,  and  fome  forc’d-meat  balls;  you  may 
fry  the  fweet- bread  cut  in  pieces,  and  lay 
over  the  veal,  or  fry’d  oyllers  ; when  you  fry 
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your  oyfters  you  mud  clip  them  in  egg  and 
flour  mixed.  Garnilh  your  difli  with  lemon 
and  pickles. 

28.  A Herico  of  a Breo.Jl  of  Veal , French  Way . 

Take  a bread  of  veal,  half  roalt  it,  then 
put  it  into  a (lew-pan,  with  three  pints  of 
brown  gravy  ; feafon  your  veal  with  nutmeg, 
pepper  and  fait ; when  your  veal  is  dew’d 
enough,  vou  may  putin  a pint  of  green  peas 
boil’d.  Take  fix  middling  cucumbers,  pare 
and  cut  them  in  quarters  long  way,  alfo  two 
cabbage  lettices,  and  dew  them  in  brown 
gravy ; fo  lay  them  round  your  veal  when  you 
difli  it  up,  with  a few  forc’d  meat  balls  and 
home  dices  o t bacon.  Garnilh  your  difli 
with  pickles,  mufhrooms,  oyders,  and  le- 
mon. 

29.  Fo  roll  a B;  ea.fl  of  Veal. 

Take  a bread  of  veal,  and  bone  it,  feafon 
it  with  nutmeg,  pepper  and  fait,  rub  it  over 
with  the  yolk  of  an  egg,  then  drew  it  over 
with  fweet  herbs  fhred  fmall,  and  fome  dices 
of  bacon,  cut  thin  to  lie  upon  it,  roll  it  up 
very  tight,  bind  it  with  coarfe  incle,  put  ic 
into  an  earthen  difli  with  a little  water,  and 
lay  upon  it  fome  lumps  of  butter;  drew'  a 
little  leafoning  on  the  outfide  of  your  veal,  ic 
will  take  two  hours  baking;  when  it  is  baked 
take  off  the  incle  and  cut  it  in  four  rolls,  lay 
it  upon  the  difli  with  a good  brown  <>ravv 
Uuce  : lay  about  your  veal  the  fweet -Tire  a.  I 
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fry’d,  Tome  forc’d-meat-balls,  a little  rrifp 
bacon,  and  a few  fry’d  oyders,  if  you  have 
any  ; fo  ferve  it  up.  Garniih  your  difli  with 
pickles  and  lemon. 

3a.  A ftew'd  Ere  aft  of  Veal. 

Take  the  fatted  and  whited  bread  of  veal 
you  can  get,  cut  off  both  ends  and  boil  them 
for  a little  gravy  ; take  the  veal  and  raife  up 
the  thin  part,  make  a forc’d- meat'  of  the 
Tweet-bread  boil’d,  a few  bread-crumbs,  a 
little  beef-fuet,  two  eggs,  pepper  and  fait,  a 
fpoonful  or  two  of  cream,  and  a little  nut- 
meg, mix’d  all  together  ; fo  duff  the  veal, 
fkewer  the  fkin  clofe  down,  dridge  it  over 
with  flour,  tie  it  up  in  a cloth,  and  boil  it 
in  milk  and  water  about  an  hour.  For  the 
dance  take  a little  gravy,  about  a jill  of 
oyders,  a few  mufhrooms  flired,  a little  lemon 
peel  fhred  fine,  and  a little  juice  of  lemon  ; 
fo  thicken  it  up  with  flour  and  butter  ; when 
you  difli  it  up  pour  the  fame  over  it;  lay 
over  it  a fweet- bread  or  two  cut  in  dices  and 
fry’d,  and  fry’d  oyflers.  Garnifh  your  difli 
with  lemon,  pickles  and  mufhrooms. 

This  is  proper  for  a top  difli  either  at  noon 
or  night. 

3 t . Vo  ftezv  a Fillet  of  Veal. 

Take  the  leg  of  the  bed  whye  veal,  cut 
off  the  dug  and  the  knuckle,  cut  the  red  into 
two  fillets,  and  take  the  fat  part  and  cut 
it  in  pieces  the  thicknefs  of  your  finger:  you 
mud  dud'  the  veal  with  the  fat  ■,  make  the 

hole 


( ) 

hole  with  a penknife,  draw  it  through  and 
fkevver  it  round,  feafon  it  with  pepper,  lair, 
nutmeg,  and  fhred  parfley  ; then  put  it  into 
your  ftew-pan,  with  half  a pound  of  butter, 
(without  water)  and  fet  it  on  your  hove  ; 
let  it  boil  very  flow,  and  cover  it  dole  up, 
turning  it  very  often  ; it  will  take  about  two 
hours  in  Hewing}  when  it  is  enough  pour 
the  gravy  from  it,  take  off  the  fat,  put  into 
the  gravy  a pint  of  oyfters  and  a few  capers, 
a little  lemon  peel,  a fpoonful  or  tw'o  of 
white-wine,  and  a little  juice  of  lemon  ; 
thicken  it  with  butter  and  flour,  the  thick- 
nefs  of  cream  ; lay  round  it  forc’d  meat  bajls. 
and  oyfters  fry’d,  and  fo  ferve  it  up.  Garnifh 
' your  difti  with  a few  capers  and  ftic’d  lemon. 

32.  To  make  Scotch  Collops. 

Take  a leg  of  veal,  take  off  the  thick 
part,  cut  it  in  thin  flices  for  collops,  beat 
them  with  a pafte-pin  ’till  they  be  very  thin  ; 
feafon  them  with  mace,  pepper  and  fait ; fry 
them  over  a quick  fire,  not  over  brown  ; 
when  they  are  fried  put  them  into  a ftew  pan 
with  a little  gravy,  two  or  three  fpoonfuls  of 
white  wine,  two  fpoonfuls  of  oytter-pickle, 
if  you  have  it,  and  a little  lemon-peel ; then 
fhake  them  over  a ftove  in  a ftew-pan,  but 
don’tdet  them  boil  over  much,  it  only  har- 
dens your  collops  ; take  the  fat  part  of  your 
veal,  fluff  it  with  forc’d  meat,  and  boil  it; 
when  it  is  boiled  lay  it  in  the  middle  of  your 
difti  with  the  collops ; lay  about  your  collops 
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ilices  of  criip  bacon,  and  forc’d-meat  balls. 
Garnifh  your  difh  with  dices  of  lemon  and 
joyflers,  or  mufhrooms. 

33.  To  make  Veal  Cutlets . 

Take  a neck  of  veal,  cut  it  in  joints,  and 
flatten  them  with  a bill  ; cut  off  the  ends  of 
the  bones,  and  lard  the  thick  parr  of  the  cut- 
lets with  four  or  five  bits  of  bacon  ; feafon  it 
with  nutmeg,  pepper  and  fait;  drew  over 
them  a few  bread  crumbs,  and  fweet  herbs 
Hired  fine ; firft  dip  the  cutlets  in  egg  to 
make  the  crumbs  flick,  then  broil  them  be- 
fore the  fire,  put  to  them  a little  brown  gravy 
fauce ; fo  ferve  it  up.  Garnifh  your  difh 
with  lemon. 

34.  Veal  Cutlets  another  Way. 

Take  a neck  of  veal,  cut  it  in  joints,  and 
fiat  them  as  before,  and  cut  off  the  ends  of 
the  long  bones;  feafon  them  with  a little 
pepper,  fait,  and  nutmeg ; broil  them  on 
a gridiron,  over  a flow  fire ; when  they  are 
enough,  ferve  them  up  with  brown  gravy 
fauce  and  forc’d  meat  balls. 

Garnifh  your  difh  with  lemon. 

35.  Veal  Cutlets  another  Way. 

Take  a neck  of  veal  and  cut  it  in  dices, 

flatten  them  as  before,  and  cut  off  the  ends 
of  the  long  bones  ; feafon  the  cutlets  with 
pepper  and  fait,  and  dridg'e  over  them  lome 
flour;  fry  them  in  butter  over  a quick  fire  ; 
when  they  are  enough  put  from  them  the  fat 
they  were  fried  in,  and  put  to  them  a little 

fmali 


( *3  ) , 

fmall  gravy,  a fpoonful  of  catcnup,  a ipoon- 
ful  of  white  wine  or  juice  ofJemon,  and  grate 
in  home  nutmeg  ; thicken  them  with  dour 
and  butter,  fo  l'erve  them  up. 

Garnifh  your  difh  as  before. 

36.  To  Collar  a Calf' s-Head  to  eat  hot. 

Take  a large  fat  head,  and  lay  it  in  water 

to  take  out  the  blood ; boil  it  whilft  the  bones 
will  come  out;  feafon  it  with  nutmeg,  pep- 
per and  fait ; then  wrap  it  up  round  with  a 
large  lump  of  forc’d  meat  made  of  veal  ; 
after  which  wrap  it  up  tight  in  a veal  kell 
before  it  is  cold,  and  take  great  care  that 
you  don’t  let  the  head  break  in  two  pieces  ; 
then  bind  it  up  with  coarfe  incle,  lay  it  upon 
an  earthen  dilb,  dridge  it  over  with  flour, 
and  lay  over  it  a little  butter,  with  a little 
water  in  the  difh  ; an  hour  and  a half  will 
bake  it;  when  it  is  enough  take  off  the  incle, 
cut  it  in  two  length  ways,  laying  the  fkin- 
fide  uppermoft  ; when  you  lay  it  upon  your 
difh  you  muft  lay  round  it  dew’d  pallets  and 
artichoke-bottoms  fry’d  with  forc’d-meat 
balls;  put  to  it  brown  gravy  fauce;  you 
may  brown  your  fauce  with  a few  truffles  or 
morels,  and  lay  them  about  your  veal. 

GaroiHi  your  dilli  with  lemon  and  pickle. 

37.  To  Collar  a Calf' s-Head  to  eat  cold. 

You  muff:  get  a calfs-head  with  the  fkin 

on,  fplit  it  and  lay  it  in  water,  take  out  the 
tongue  and  eyes,  cut  off  the  groin  ends, 
then  tic  it  up  in  a cloth  and  boil  it  whilft  the 
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bones  come  out;  when  it  is  enough  lay  iron 

a table  with  the  Akin  fide  uppermoft,  and 
pour  upon  it  a little  cold  water  ; then  take 
off  the  hair  and  cut  oft'  the  ears  ; mind  you 
do  not  break  the  head  in  two,  turn  it  over 
and  take  out  the  bones;  fait  it  very  well  and 
wrap  it  round  in  a cloth  very  tight,  pin  it 
with  pins,  and  tie  it  at  both  ends,  fo  bind 
it  up  with  broad  incle,  then  hang  it  up  by 
one  end,  and  when  it  is  cold  take  it  out  ; 
you  muff  make  for  it  brown  pickle,  and  it 
will  keep  half  a year;  when  you  cut  it,  cut 
it  at  the  neck. 

It  is  proper  for  a fide  or  middle  di'fh,  ei- 
ther for  noon  or  night. 

38.  To  make  a Calf's  Head  Hafh. 

Take  a calf’s  head  and  boil  it,  when  it  is 
cold  take  one- half  of  the  head  and  cut  off  the 
meat  in  thin  flices,  put  it  into  a flew  pan 
with  a little  brow’n  gravy,  put  to  it  a fpoon- 
ful  or  two  of  walnut  pickle,  a fpoonful  of 
catchup,  a little  claret,  a little  fired  mace, 
a few  capers  flared,  or  a little  mango  ; boil  it 
over  a ftove,  and  thicken  it  with  butter  and 
flour  ; take  the  other  part  of  the  head,  cut 
off  the  bone  ends  and  (core  it  with  a knife, 
feafon  it  with  a little  pepper  and  lalt,  rub  it 
over  with  the  yolk  of  an  egg,  and  ftrew  over 
a few  bread  crumbs  and  a little  parfley  ; then 
fet  it  before  the  fire  to  broil  vv h i lit  it  is  brown  ; 
and  when  you  dilhup  the  other  part  lay  this 
in  the  midft;  lay  about  your  itafli  brain- 
cakes,  forc’d-meat  balls,  and  crifp  bacon. 

To 


To  mak e Brain-cakes  ; — 'Fake  a handful  of 
bread  crumbs,  a little  Hired  lemon-peel,  pep- 
per, fait,  nutmeg,  fweet-marjoram,  parfley 
Hired  fine,  and  the  yolks  of  three  eggs  ; take 
the  brains  and  Hein  them,  boil  and  chop  them 
final!,  fo  mix  them  all  together;  take  a lit- 
tle butter  in  your  pan  when  you  fry  them, 
and  drop  them  in  as  you  do  fritters,  and  if 
they  run  in  your  pan,  put  in  a handful  more 
of  bread  crumbs. 

39.  To  ITaJh  a Calf's  Head  White. 

Take  a calf’s  head  and  boil  it  as  much  as 
you  would  do  for  eating,  when  it  is  cold  cut 
it  in  thin  flices,  and  put  it  into  a Hew  pan 
with  a white  gravy;  then  put  to  it  a little 
Hired  mace,  fait,  a pint  of  oyfters,  a few 
Hired  mufhrooms,  lemon-peel,  three  fpoon- 
fuls  of  white  wine,  and  fome  juice  of  lemon, 
Hiake  all  together,  and  boil  it  over  the  ftove, 
thicken  it  up  with  a little  flour  and  butter  ; 
when  you  p.ut  it  on  yourdifh,  you  mull  put 
a boil’d  fowl  in  the  midft,  and  a few  dices  of 
crifp  bacon.  Garnifli  your  difli  with  pickles 
ami  lemon. 

40.  A Ragout  of  a Calf’s  Head. 

Take  two  calves  heads  and  boil  them  as 
you  do  for  eating,  when  they  are  cold  cutoff 
all  the  lantern  part  from  the  flefli,  in  pieces 
above  an  inch  long,  and  about  the  breadth 
of  your  little  finger;  put  it  into  your  (tew  pan 
with  a little  white  gravy  ; twenty  oyfters  cut 
in  two  or  three  pieces,  a few  Hired  mufh- 
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rooms,  and  a little  juice  of  lemon  ; feafon  it 
with  Hired  mace  and  fait,  let  them  all  boil 
together  over  a (love  ; take  two  or  three 
fpoonfuls  of  cream,  the  yolks  of  two  or  three 
eggs,  and  a little  Hired  pai’Hev,  then  put  it 
into  a flew-pan ; after  you  have  put  the  cream 
in  you  may  fliake  it  all  the  while  ; if  you  let 
it  boil  it  will  curdle  ; fo  ferve  it  up. 

Garnifli  your  difli  with  fippets,  lemon, 
and  a few  pickled  mUflirooms. 

41.  To  roaft  a Calf's  Head  to  eat  like  Pig. 

Take  a calf’s  head,  wafli  it  well,  lay  it  in 
an  earthen  difh,  and  cut  out  the  tongue,  lay 
it  loole  under  the  head  in  the  difn  with  the 
brains,  and  a little  fage  and  parHey  ; rub  the 
head  over  with  the  yolk  of  an  egg,  then  drew 
over  them  a few  bread  crumbs  ana  Hired 
parfley,  lay  all  over  it  lumps  of  butter  and  a 
little  fait,  then  fet  it  in  the  oven ; it  will  take 
about  an  hour  and  a half  baking  ; when  it  is 
enough  take  the  brains,  fage  and  parfley,  and 
chop  them  together,  put  to  them  the  gravy 
that  is  in  the  difli,  a little  butter,  and  a fpoon- 
ful  of  vinegar,  fo  boil  it  up  and  put  it  in 
cups,  and  fet  th  m round  the  hfrad  upon  the 
difli,  take  the  tongue  and  blanch  it,  cut  it  in 
two,  and  lay  it  on  each  fide  of  the  head,  and 
fome  dices  of  crifp  bacon  over  the  head  ■,  fo  ■ 
ferve  it  up. 

4a.  Sauce  for  a Neck  of  Veal. 

Fry  your  veal,  and  when  died  put  in  a 
little  water,  an  anchovy,  a few  fweet  herbs, 
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a little  onion,  nutmeg,  a little  lemon-peel 
lhred  final  1,  and  a little  white  wine  or  ale, 
then  fhake  it  up  with  a little  butter  and  flour, 
and  lbine  cockles  and  capers. 

43.  T 0 boil  a Leg  of  Lamb  with  the  Loyn  fry' d 

about  it. 

When  your  lamb  is  boiled  lay  it  in  the 
difh,  and  pour  upon  it  a little  parfley,  butter, 
and  green  goofeberries  coddled,  then  lay  your 
fried  lamb  round  it;  take  1'ome  fmall  afpara- 
gus  and  cut  it  fmall  like  peas,  and  boil  it 
green  ; when  it  is  boiled  drain  it  in  a cullen- 
der and  lay  it  round  your  lamb  in  fpoonfuls. 

Garnilli  your  difh  with  goofeberries,  and 
heads  of  afpafagus  in  lumps. 

This  is  proper  lor  a bottom  difh. 

44.  A Leg  of  Lamb  boiled  with  Chickens  round  it. 
When  your  lamb  is  boiled  pour  over  it 

parfley  and  butter,  witli  coddled  goofeber- 
ries, fo  lay  the  chickens  round  your  lamb, 
and  pour  over  the  chickens  a little  white  fri- 
caiTee  fauce.  Garnilh  your  difli  with  fippets 
and  lemon. 

This  is  proper  for  a top  difli. 

45 .  A Fricajfee  of  Lamb  white. 

Take  a leg  of  iamb,  half  roaft  it,  when  it 
is  cold  cut  it  in  Dices,  put  it  into  a ftew-pan 
with  a little  white  gravy,  a lhalot  lhred  fine, 
a little  nutmeg,  fait,  and  a few  Hired  capers; 
let  it  boil  over  the  ftove  whilft  the  lamb  is 
enough ; to  thicken  your  fauce,  take  three 
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ipooniuls  of  cream,  the  yolks  of  two  eggs,  a 
little  Aired  parfley,  and  beat  them  welftoge- 
ther,  then  put  it  into  your  ftew-pan  and  fhake 
it  whilft  it  is  thick,  but  don’t  let  it  boil  ; if 
this  do  not  make  it  thick,  put  in  a little  flour 
and  butter,  to  lerve  it  up.  Garnifh  your 
difli  with  mufhrooms,  oyfters  and  lemon. 

46.  A brown  Fricaffee  of  Lamb. 

Take  a leg  of  lamb,  cut  it  in  thin  dices 
and  feafon  it  with  pepper  and  lalt,  then  fry 
it  brown  with  butter,  when  it  is  fried  put  it 
into  your  ftew-pan,  wfith  a little  brown  gravy, 
an  anchovy,  a fpoonful  or  two  of  white  wine 
or  claret,  grate  in  a little  nutmeg,  and  fet  it 
over  the  ftove,  thicken  your  fauce  with  flour 
and  butter.  Garnifh  your  difh  with  mufh- 
rooms, oyfters  and  lemon. 

47.  Fo  make  Pig  eat  like  Lamb  in  IVmtcr. 

Take  a pig  about  a month  old  and  drefs 
it,  lay  it  down  to  the  fire,  when  the  lkin 
begins  to  harden  you  muft  take  it  oft'  by 
pieces,  and  when  you  have  taken  all  the  ikin 
off,  draw  it,  and  when  it  is  cold  cut  it  in 
quarters,  and  lard  it  with  parfley;  then  roaft 
it  for  ufe. 

48.  blow  to  few  a Hare . 

Take  a young  hare,  wafh  and  wipe  it  well, 
cut  the  legs  into  two  or  three  pieces  ; and  all 
the  other  parts  the  fame  bignels,  beat  them 
all  flat  with  a pafte-pin,feaion  it  with  nutmeg 
and  fair,  then  flour  it  over,  and  fry  it  in  but- 
ter over  a quick  fire ; when  you  have  fried 
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it  into  a ftevv-pan,  with  about  a pint  of 
gravy,  two  or  three  fpoonfuls  of  claret  and 
a fmall  anchovy,  fo  fhake  it  up  with  butter 
and  flour,  (you  muft  not  let  it  boil  in  the 
ltew-pan,  for  it  will  make  it  cut  hard)  then 
ferve  it  up.  Garnifh  your  difli  with  crifp 
parfley. 

49.  How  to  Jug  a Hare. 

Take  a young  hare,  cut  her  in  pieces  as 
you  did  for  ftewing,  and  beat  it  well,  lcaio.11 
it  with  the  fame  feafoning  you  did  before,  put 
it  into  a pitcher  or  any  other  dole  pot,  with 
half  a pound  of  butter,  fet  it  in  a pot  of  boil- 
ing water,  flop  up  the  pitcher  dole  with  a 
I cloth,  and  lay  upon  it  fome  weight  for  fear 
i it  fhould  fall  on  one  fide;  it  will  take  about 
•;  two  hours  in  Hewing  ; mind  your  pot  be  full 
St:  of  water,  and  keep  it  boiling  all  the  time  ; 

. when  it  is  enough  take  the  gravy  from  it, 
! dear  oft  the  fit,  and  put  her  into  your  gravy 
i in  a ftew-pan,  with  a fpoonful  or  two  of  white 
y wine,  a little  juice  of  lemon,  Hired  lemon- 
i peel  and  mace;  you  muft  thicken  it  up  as 
»,  you  would  a white  fricaffee.  Garnifh  your 
I clifh  with  flppets  and  lemon. 

50.  P’o  roaji  a Harezvilh  a Pudding  in  the  Belly. 
When  you  have  walk'd  the  hare,  nick  the 
j -legs  in  the  joints,  and  fkewer  them  on  both 
| hides,  which  will  keep  her  from  drying  in 
I the  roafting ; when  you  have  fkewered  her, 
j put  the  pudding  into  her  belly,  bafte  her 
I with  nothing  but  butter  : put  a little  water 
in  the  dripping  pan;  you  muft  not  balU  it 
, pit:  [ C \vklj 
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with  the  water  ii  all.  When  your  hare  is 
enough,  takethe  gravy  out  of  the  dripping- 
pan,  and  thicken  it  up  with  a little  flour  and 
butter  for  the  lauce. 

To  make  a Padding  for  the  Hare. 

Take  the  liver,  a little  beef- fuet,  fweet- 
marjoram  and  parfley  flared  frnall,  with  bread 
crumbs  and  two  eggs;  feal'on  it  with  nutmeg, 
pepper  and  fait  to  your  tafle,  mix  all  together, 
and  if  it  be  too  ft  iff  put  in  a fpoonful  or  two 
of  cream.  You  muft  not  boil  the  liver. 

5 t . To  make  a brown  Fricaffee  of  Rabbets. 

Take  a rabbet,  cut  the  legs  in  three  pieces 
each,  and  the  remainder  of  the  rabbet  the  fame 
bignefs,  beat  them  thin  and  fry  them  in  but- 
ter over  a quick  fire;  when  they  are  fried  put 
them  into  a flew- pan  with  a little  gravy,  a 
fpoonful  of  catchup,  and  a little  nutmeg  : 
then  fhake  it  up  with  a little  flour  and  butter. 
Garnifh  your  difh  with  crifp  parfley. 

52.  A white  Fri  caffee  -of  Ra.  lb  els . 

Take  a couple  of  young  rabbets  and  halt 
roaft  them  ; when  they  are  cold  take  oft  the 
fkin,  and  cut  the  rabbets  in  frnall  pieces, 
(only  take  the  white  part)  when  you  have 
cut  it  in  pieces,  put  it  into  a flew  pan  with 
white  gravy,  a frnall  anchovy,  a little  onion, 
flared  mace,  and  lemon  peel,  let  it  over  a 
itove,  and  let  it  have  one  boil,  then  take  a 
little  cream,  the  yolks  of  two  eggs,  a lump 
of  butter,  a little  juice  of  lemon  and  Aired 

parfley ; 


pan,  and  (hake  them  over  the  fire  wliilic 
they  be  as  white  as  cream  ; you  mud  not  let 
it  boil,  if  you  do  it  will  curdle.  Garnifk 
your  difh  with  Ihred  lemon  and  pickles. 

53.  1 low  to  make  pulled  Rabbets. 

Take  two  young  rabbets,  boil  them  very 
tender,  and  take  off  all  the  white  meat,  and 
pull  off  the  (kin,  then  pull  it  all  in  (hives, 
and  put  it  into  your  (lew-pan  with  a little 
white  gravy,,  a fpoonful  of  white  wine,  a lit- 
tle nutmeg  and  fait  to  your  tafte.;  thicken  it 
up  as  you  would  a white  fricaffee,  but  put  in 
no  parfley  ; when  you  ferve  it  up  lay  the 
heads  in  the  middle.  Garni (h  your  difh  with 
dared  lemon  and  pickles. 

54.  To  drejs  Rabbets  to  look  like  Moor-Game. 

Take  a young  rabbet,  when  it  is  cafed  cut 
off  the  wings  and  the  head  ; leave  the  neck  of 
your  rabbet  as  long  as  you  can  ; when  you 
cafe  it  you  mull  leave  on  the  feet,  pull  off' 
the  (kin,  leave  on  the  claws,  fo  double  your 
rabbet  and  flee  we  r it  like  a fowl;  put  a 
fkewer  at  the  bottom  through  the  legs  and 
neck,  and  tie  it  with  a firing,  it  will  prevent 
its  dying  open  ; when  you  difh  it  up  make  the 
lame  fauce  as  you  would  do  for  partridp-es. 
Three  are  enough  for  one  difh. 

o5-  make  -white  Scotch  Ccllops. 

Take  about  four  pounds  of  a fillet  of  veal, 
cut  it  in  final  1 pieces  as  thin  as  you  can,  then 


take  a (lew-pan,  butter  it 


well  over,  and 
(hake 
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fhake  a ‘little  flour  over  it,  then  lav  your 
meat  in  piece  by  piece,  whilfl  ail  your  pan 
be  covered  • take  two  or  three  blades  of 
mace,  and  a little  nutmeg,  fet  your  flew  pan 
pver  the  lire,  tois  it  up  together  ’till  all  yaur 
meat  be  white,  then  take  half  a pint  of 
ftrong  veal  broth,  which  inuil  be  ready  made, 
a quarter  of  a pint  of  cream,  and  the  yolks 
of  two  eggs,  mix  all  thefe  together,  put  it 
to  your  meat,  keeping  it  to  fling  all  the  time, 
’nil  they jufl  boil  up,  then -they  are  enough  ; 
the-laft  thing  you  do  fquecze  in  a little  le- 
mori.  You  may  put  in  oyflers,  much  rooms, 
or  what  you  will  to  make  it  rich. 

5 6.  To  boil  Ducks  with  Onion  Sauce* 

Take  two  fat  thre-ks,  feafon  them  with  a 
little  pepper  and  fait,  and  fkewer  them  up  at 
both  ends,  and  boil  them  whilft  they  '.are 
tender  ; take  four  or  five  large  onions  and 
boil  them  in  milk  and  water,  change  the  wa- 
ter two  or  three  times  in  the  boiling,  when 
they  are  enough  chop  them  very  fmall,  and 
rub  them  through  a hair  fleve  with  the  back 
of  a fpoon,  ’till  you  have  rubbed  them  quite 
through,  then  melt  a little  butter,  put  in  your 
onions  and  a little  fait,  and  pour  it  upon 
your  ducks.  Garnifli  your  ditli  with  onions 
and  fippets. 

57.  To  flew  Ducks  either  wild  cr  tame. 

Take  two  ducks  and  half  roafl  them,  cut 
them  up  as  you  would  do  for  eating,  then 
put  them  into  a flew-pan  with  a little  brown 
craw,  a clafs  of  claret,  two  anchovies,  a 

fmall 


final  1 onion  Hired  very  fine,  and  a little  fait; 
thicken  it  up  with  flour  and  butter,  Id  ferve 
ic  up.  Garnifh  your  dilh  with  a little  raw 
onion  and  fippets. 

58  .To  make  a white  Fricaffes  of  Chickens. 

Take  two  or  three  chickens,  half  roaft 
them,  cut  them  up  as  you  would  do  for  eat- 
ing:, and  fkin  them;  put  them  .into  a ftew- 
pan  with  a little  white  gravy,  juice  of  lemon, 
two  anchovies,  Aired  mace  and  nutmeg, 
then  boil  it ; take  the  yolks  of  three  eggs,  a 
little  lweet  cream  and  Hired  parfley,  put  them 
into  your  ftew-pan  with  a lump  of  butter 
and  a little  fait ; fhake  them  all  the  while 
they  are  over  the  ftove,  and  be  lure  you  do 
not  let  them  boil  left  they  fliould  curdle. — 
Garnifli  your  difli  with  fippets  and  lemon. 

59.  How  to  make  a brown  Fricaffee  of  Chickens . 

Take  two  or  more  chickens,  as  you  would 
have  your  difli  in  bignefs,  cut  them  up  as 
you  do  for  eating,  and  flat  them  a little  with 
a pafte-pin  ; fry  them  a light  brown,  and 
put  them  into  your  ftew-pan  with  a little 
gravy,  a fpoonful  or  two  of  white  wine,  a 
little  nutmeg  and  fait  ; thicken  it  up  with 
flour  and  butter.  Garnifh  your  difli  with 
fippets  and  crifp  parfley. 

60.  Chickens  Surf  rife. 

Take  half  a pound  of  rice,  fet  it  over  a 
fire  in  loft  water,  when  it  is  half  boiled  put 
in  two  or  three  fmall  chickens  truls’d,  with 
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two  or  three  blades  of  mace,  and  a little  fait ; 
take  a piece  of  bacon  about  three  inches 
iquare,  and  boil  it  in  water  whilft  almoll 
enough,  then  take  it  out,  pare  off  the  out- 
fides,  and  put  it  into  the  chickens  and  rice 
to  boil  a little  together  ; (you  muff  not  let 
the  broth  be  over  thick  with  rice)  then  take 
up  your  chickens,  lay  them  on  a difh,  pour 
over  them  the  rice,  cut  your  bacon  in  thin 
if  ices  to  lay  round  your  chickens,  and  upon 
the  breaf!  of  each  a (lice.  This  is  prope.r 
for  a fide  difh. 

6 1 . To  boil  Chickens. 

Take  four  or  five  fmall  chickens,  as  you 
would  have  your  difh  in  bignefsj  if  they  be 
fmall  ones  you  may  feald  them,  it  will  make 
them  whiter ; draw  them,  and  take  out  the 
bread:  bone  before  you  feald  them  ; when  you 
have  dreffed  them,  put  them  into  milk  and 
1 water,  and  \yafh  them,  trufs  them,  and  cut 
off  the  heads  and  necks  ; if  you  drefs  them 
the  night  before  you  ufe  them,  dip  a cloth 
in  milk  and  wrap  them  in  it,  which  will 
make  them  white  you  muff  boil  them  in 
milk  and  water,  with  a little  fait  ; half  an 
hour  or  lefs  will  boil  them. 

T’o  make  Sauce  for  the  Chickens . 

Take  the  necks,  gizzards  and  livers,  boil 
them  in  water,  when  they  are  enough  ffrain 
off  the  gravy,  and  put  to  it  a fpoonful  of 
oyfter-pickle  take  the  livers,  break  them 
fmall,  mix  a little  gravy,  and  rub  them  thro’ 
a hair-fieve  with  the  back  of  a fpoon,  rhea 

put 
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put  to  it  a fpoonful  of  cream,  a little  lemon 
and  lemon-peel  grated  ; thicken  it  up  with 
butter  and  flour.  Let  your  lauce  be  no 
thicker  than  cream,  which  pour  upon  your 
chickens.  Garnifh  your  difh  with  flppets, 
mufhrooms,  and  dices  of  Lemon. 

They  are  proper  for  a fide- -difh  or  a top- 
difh,  either  at  noon  or  night. 

62.  How  to  boil  a Turkey. 

When  your  turkey  is  drefs’d  and  drawn, 
truls  her,  cut  off  her  feet,  take  down  the 
breaft-bone  with  a knife,  and  few  up  the  fkin 
again  ; (tuff  the  breaft  with  a white  fluffing. 

sj  ij 

How  to  make  the  Stuffing.  Take  the  fweet- 
bread  of  veal,  boil  it,  lhred  it  fine,  with  a 
little  beef -fuet,  a handful  of  bread-crumbs,  a 
little  lemon-peel,  part  of  the  liver,  a fpoon- 
ful or  two  of  cream,  with  nutmeg,  pepper, 
fait,  and  two  eggs  ; mix  all  together  and  fluff 
your  turkey  with  part  of  the  fluffing,  (the 
reft  you  may  either  boil  or  fry  to  lay  round 
it)  dredge  it  with  a little  flour,  tie  it  up  in  a 
doth,  and  boil  it  in  milk  and  water.  If  it 
be  a young  turkey,  an  hour  will  boil  it. 

How  to  make  Sauce  for  the  Turkey.  Take 
a little  l'mall  white  gravy,  a pint  of  oyfters, 
two  or  three  fpoonfuls  of  cream,  a little  juice 
ot  lemon,  and  fait  to  your  tafte*  thicken  it 
up  with  flour  and  butter,  then  pour  it  over 
your  turkey  and  ferve  it  up  j lay  round  your 
turkey  fry’d  oyfters,  and  the  forc’d-meat. 

Garnifh 
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Garnifh  your  difh  with  oyders,  raufh  rooms, 
and  dices  of  lemon. 


6j.  How  to  make  another  Sauce  for  a 'Turkey. 

Take  a little  flrong  white  gravy,  with  lb  me 
of  the  whitelt  fellery  you  can  get,  cut  it  about 
an  inch  long,  boil  it  whilft  it  be  tender,  and 
put  it  into  the  gravy,  with  two  anchovies,  a 
little  lemon-peel  flared,  two  or  three  fpoon- 
fuls  of  cream,  a little  fhred  mace,  and  a 
fpoonful  of  white  wine  ; thicken  it  up  with 
flour  and  butter;  if  youdiflike  the  fellery  you 
may  put  in  the  liver  as  you  did  for  chickens. 

64.  How  to  roafl  a Turkey. 

Take  a turkey,  drefs  and  trufs  it,  then  take 
down  the  bread  bone. 

To  make  fluffing  for  the  breaft.  Take  beef- 
fuet,  the  liver  fhred  fine  and  bread-crumbs, 
a little  lemon-peel,  nutmeg,  pepper  and  fait 
to  your  tade,  a little  fhred  parfley,  a fpoon- 
ful or  two  of  cream,  and  two  eggs.  Put 
her  on  a fpit  and  road  her  before  a flow  fire  ; 
you  may  lard  your  turkey  with  fat  bacon ; 
if  the  turkey  be  young,  an  hour  and  a quar- 
ter will  road  it.  For  the  fauce,  take  a little 
white  gravy,  an  onion,  a few  bread-crumbs, 
and  a little  whole  pepper,  let  them  boil  well 
together,  put  to  them  a little  flour  and  a 
lump  of  butter,  which  pour  upon  the  tur- 
key ; you  may  lay  round  your  turkey  forc’d 
meat  balls. 

Garnifh.  your  difh  with  dices  of  lemon. 

65.  To  make  a rich  Turkey  Pie. 

Take  a young  turkey,  and  bone  ir,  only- 

leave 


leave  in  the  thigh  bones  and  fliort  pinions  ; 
take  a lame  fowl  and  bone  it,  a little  Hired 
mace,  nutmeg,  pepper  and  lair,  and  l'eaton 
the  turkey  and' fowl  in  the  infide;  lay  the 
fowl  in  die  infide  of  the  low  part  of  the  tur- 
key, and  Huff  the  bread:  nvith  a little  white 
.Huffing,  (the  fame  white  Huffing  as  you  made 
for  the  boiled  turkey)  take  a deep  clifh,  lay 
a paffe  over  it,  and  lay  no  pafle  in  the  bot- 
tom ; lay  in  the  turkey,  and  lay  round  it  a few 
forc’d -meat  balls, 'put  in  half  a pound  of'but- 
tcr,  and  a jill  bf  water,  then  dole  up  the  pie, 
an  .hour  and  a-  halt  will  bake  it  ; when  it 
comes  froiyi  the  oven  take  off  the  lid,  put  in 
a pint  of  ffew’d  oyftcrs,  and  the  yolks  of  fix 
or  eight  eggs,  lay  them  at  equal  diftances 
round  ghe  turkey  ; you  muff  not  ffew  your 
oyfters  in  gravy  .but  in  water,  and  pour  them 
upon  your  turkey’s  breaff ; lay.  round  fix  or 
eight  artichoke  bottoms  fry’d,  fo  fierve  it  up 
without  the  hd  ; -you  muff  take  the  fat  out 
of  the  pie  before  you  put  in  the  oyfters. 

66.  To  'maka  a Turkey  A-la-Taube. 
ft  ake  a 'urge  turkey  and  truls  it;  take  down 
the  breaff  bone  and  Huff  it  in  the  breaff  with 
lome  fluffing,  as  you  did  the  roafl  turkey  ; 
lard  it  with  bacon,  then  rub  the  Hein  of  the 
turkey  with  the  yolk  of  an  egg,  and  ftrew 
over  it  a little  nutmeg,  pepper,  fidr,  and  a 
few  bread-crumbs,  then  put  it  into  a copper 
dilh  and  fend  it  to  the  oven  ; when  you  difti 
it  tip  make  for  the  turkey  brown  gravy  fauce. 

Hired 
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lured  into  your  fauce  a few  oyfters  and  mulh- 
rooms  j lay  round  artichoke- bottoms  fry’ cl, 
dew’d  pallets,  forc’d  -meat  balls,  and  a little 
crifp  bacon.  Garnilh  your  difh  with  pick- 
led  muffirooms,  and  dices  of  lemon. 

This  is  a proper  difh.for  a remove. 

67.  Potted  Pur  key. 

Take  a turkey,  bone  her  as  you  did  for 
the  pie,  and  feafon  it  very  well  in  the  infide 
and  outline  with  mace,  nutmeg,  pepper  and 
fait,  then  put  it  into  a pot  that  you  defign  to 
keep  it  in,  put  over  it  a pound  of  butter, 
when  it  is  baked  draw  from  it  the  gravy  and 
take  off  the  fat,  then  fqueeze  it  down  very 
tight  in  the  pot,  and  to  keep  it  down  lay  up- 
on it  a weight;  when  it  is  cold  take  part  of 
the  butter  that  came  from  it,  and  clarify  a 
little  more  with  it  to  cover  your  turkey,  and 
keep  it  in  a cool  place  for  ufe  ; you  may 
put  a fowl  in  the  belly  if  you  pleafe. 

Ducks  or  geefe  are  potted  the  fame  way. 

68.  How  to  jugg  Pigeons. 

Take  fix  or  eight  pigeons  and  rrufs  them, 
feafon  them  with  nutmeg,  pepper  and  fait. 

Po  make  the  fluffing.  Take  the  livers  and 
dared  them  with  beef  diet,  bread-crumbs, 
parfley,  iwcet-marjoram,  and  two  eggs,  mix 
all  together,  then  Huff  your  pigeons,  fowing 
them  up  at  both  ends,  and  put  them  into 
your  jugg  with  the  bread  downwards,  with 
half  a pound  of  butter;  Hop  up  the  jugg 
clofe  with  a cloth  fo  that  no  ffeam  can  get 
out,  then  fet  them  in  a pot  of  water  to  boil ; 
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thev  will  take  abour  two  hours  ltewingj 
mind  you  keep  your  pot  full  of  water,  and 
boiling  all  the  time;  when  thev  are  enough 
clear  from  them  the  gravy,  and  take  the  fat 
clean  off;  put  to  your  gravy  a fpoonful  of 
cream,  a little  lemon-peel,  an  anchovy  flared, 
a few  mufhrooms,  and  a little  white  wine, 
thicken  it  with  a little  flour  and  butter,  then 
difh  up  your  pigeons,  and  pour  over  them 
the  fauce.  Garnifli  the  difh  with  mufhrooms 
and  dices'  of  lemon. 

This  is  proper  for  a fide  difh. 


69.  Mirranaded  Pigeons. 

Take  fix  pigeons,  and  mils  them  as  you 
would  do  for  baking,  break  the  bread  bones, 
leafon  and  fluff  them  as  you  did  for  jugging, 
put  them  into  a little  deep  difh  and  lay  over 
them  half  a pound  of  butter;  put  into  your 
dilh  a little  water.  Take  half  a pound  of 
rice,  cree  it  foft  as  you  would  do  for  eating, 
and  pour  it  upon  the  back  of  a fieve,  let  it 
(land  while  it  is  cold,  then  take  a fpoon  and  ' 
flat  it  like  pafte  on  your  hand,  and  lay  on 
the  breaft  of  every  pigeon  a cake ; lay  round 
your  difh  fome  puff  palle  not  over  thin,  and 
fend  them  to  the  oven;  about  half  an  hour 
will  bake  them. 

This  is  proper  at  noon  for  a fide  difh. 


70.  ‘To  Jlevj  Pigeons. 

Take  your  pigeons,  feafon  and  fluff  them, 
flat  the  breaft  bones,  and  trufs  them  up  as  you 

would 
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would -do  for  baking,  dredge  them  over  with 
a little  flour,  and  fry  them  in  butter,  ' turn- 
ing them  round  till  all  fides  be  brown,  then 
put  them  into  aftewpan  with  as  much  brown 
gravy  as  will  cover  them,  and  let  them  fle.w 
while  your  pigeons  be  enough;  then  take 
part  of  the  gravy,  an  anchovy  ffired,  a little 
catchup,  a lmall  onion,  or  a fhalot,  and  a 
little  juice  of  lemon  for  fauce,  pour  it  over 
your  pigeons,  and  lay  round  them  forc’d- 
fneat  balls  and  crifp  bacon.  Garnifh  your 
difh  with  crifp  parfley  and  lemon. 

71.  Po  broil  Pigeons  whole. 

i ake  your  pigeons,  • ieafon  and  fluff  them 
with  the  fame  fluffing  you  did  jugg’d  pige- 
ons, broil  them  either  before  the  Are  or  in 
an  oven,  when  they  are  enough,  take  the 
gravy  from  them,  and  take  off  the  fat,  then 
put  to  the  gravy  two  or  three  fpponfuls  of 
water,  a little  boil’d  parfley  ffired,  and  thick- 
en your  fauce.  Garnifh  your  dilh  with  crifp 
parfley. 

72.  Boiled  Pigeons  with  fricafpe fauce. 

Take,  your  pigeons,  and  when,  you  have 
drawn  and  trufs’d  them  up,  break  the  bread 
bones,  and  lay  them  in  milk  and  water  to 
make  them  white,  tie  them  -in  a cloth  and 
boil  them  in  milk  and  water ; when  you  difh 
them  up  put  to  them  white  fricaflee  fauce, 
only  adding'  a few  flared  mufhrooms.  Gar- 
nifh with  crifp  parfley  and  fippets. 

73.  Po  pot  Pigeons. 

Take  your  pigeons  and  lkewer  them  with 

their  ' 
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their  feet  crofs  over  the  bread,  to  flan  cl  up  ; 
feafon  them  with  pepper  and  ialt,  and  roaft 
them  ; Id  put  them  into  your  pot,  letting 
the  feet  up  ; when  they  are  cold  cover  them 
up  with  clarified  butter. 

74.  To  Jleiv  P allots, 

Take  three  or  four  large  bead  pallets  and 
boil  them  very  tender,  blanch  and  cut  them 
in  long  pieces  the  length  of  your  finger,  then 
in  fmall  bits  the  .croft  way ; fhake  them  up 
with  a little  good  gravy  and  a lump  of  but- 
ter ; feafon  them  with  a little  nutmeg  and 
fait;  putin  a fpoonfu-1  of  white  wine,  and 
thicken  it  with  the  yolks  of  eggs  as  you  do  a 
white  fricalfee. 

75.  To  make  a fricajfee  -of  Pigs  Ears. 

Take  three  or  four  pig’s  ears,  according  as 
you  would  have  your  difh  in  bignefs,  clean 
and  boil  them  very  tender,  cut  them  in  fmall 
pieces  the  length  of  your  finger,  and  fi;y 
them  vvith  butter  till  the-y  be  brown  ; fo  put 
them  into  a dew-pan  with  a little  brown 
gravy,  a lump  of  butter,  a fpoonrul  of  vine- 
gar, and  a little  mudard  and  fait,  thickened 
with  flour;  take  two  or  three  pig’s  feet  and 
boil  them  very  tender,  fit  for-  eating,  then 
cut  them  in  two  and  take  out  the  large 
bones,  dip  them  in  egg,  and  drew  over  them 
a few  bread  crumbs,  feafon  them  with  pep  - 
per and  fait;  you  may  either  fry  or  broil 
them,  and  lay  them  in  the  middle  of  your 
difli  with  the  pig’s  ears. 


They 
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, 1 hey  are  proper  for  a fide  difh. 

7 6.  To  make  a fric  a (fee  of  Tripes. 

l ake  the  whited  feam  tripes  you  can  get, 
and  cut  them  in  long  pieces,  put  them  into 
a flew-pan  with  a little  good  gravy,  a few 
bread-crumbs,  a lump  of  butter,  a little  vine- 
gar to  your  tafle,  and  a little  muftard  if  you 
like  it  j fhake  it  up  altogether  with  a little 
ihred  pardey.  Garnifh  your  difh  with  fippets. 

This  is  proper  for  a fide  difh. 

77  .To  make  a fric  a (fee  of  Teal  Sweet  Breads. 

Take  live  or  fix  veal  fw.ee t- breads,  accord- 
ing as  you  would  have  your  difh  in  bignels, 
and  boil  them  in  water,  cut  them  in  thin 
dices  the  length  way,  dip  them  in  egg,  fea- 
fon  them  with  pepper  and  fait,  fry  them  a 
light  brown  ; then  put  them  into  a dew- 
pan  with  a little  brown  gravy,  a fpoonful  of 
white  wine  or  juice  of  lemon,  whether  you 
pleafe ; thicken  it  up  with  flour  and  butter, 
and  leave  it  up.  Garnifh  your  difli  with 
cri'fp  pardey. 

78.  To  make  a white  fric ajfce  of  Tripes  to  eat 
like  Chickens. 

Take  the  whited  and  the  thicked  feam 
tripe  you  can  get,  cut  the  white  part  in  thin 
dices,  put  it  into  a dew -pan  with  a little  white 
gravy,  juice  of  lemon,  and  lea. on-peel  Hired, 
alfo  a fpoonful  of  white  wine  ; take  the  yolks 
of  two  or  three  eggs  and  beat  them  very  well, 
put  to  them  a little  thick  cream,  Ihred  part'- 


( 43  '). 

Icy,  and  two  or  three  chives  if  you  have 
any  ; fhake  altogether  over  the  Hove  whale 
it  be  as  thick  as  cream,  but  don’t  let  it  boil 
for  fear  it  curdle.  Garniili  your  difh  with 
fppcts,  diced  lemon  or  mufhrooms,  and 
ferve  it  up. 

79.  To.  make  a brown  fricajfee  of  Eggs. 

Take  eight  or  ten  eggs,  according  to  the 

bignefs  you  defign  your  difh,  boil  them  hard, 
put  them  in  water,  take  off  the  {hell,  fry 
them  in  butter  whilft  they  be  a deep  brown, 
but  them  into  a ftew  pan  with  a little  brown 
gravy,  and  a lump  of  butter,  fo  thicken  it 
up  with  flour  ; take  two  or  three  eggs,  lay 
them  in  the  middle  of  the  difh,  then  take  the 
other,  cut  them  in  two,  and  fet  them  with 
the  fmall  ends  upwards  round  the  diili ; fry 
fome  fippets  and  lay  round  them.  Garmfh 
your  difh  with  crifp  parfley. 

This  is  proper  for  a fide  difh  in  Lent,  or 
any  other  time. 

80.  To  make  a white  fricajfee  of  E^s. 

Take  ten  or  twelve  eggs,  boil  "them  hard 

and  peel  them,  put  them  in  a ftew- pan  with 
a little  white  gravy,  take  the  yolks  of  two 
or  three  eggs,  beat  them  very  well,  and  put 
to  them  two  or  three  fpoonfuls  of  cream,  a 
fpoonful  of  white  wine,  a little  juice  of  le- 
mon, Hired  parfley,  and  fait  to  your  tafte  ; 
fhake  all  together  over  the  Hove  ’till  it  be  as 
thick  as  cream,  but  don’t  let  it  boil;  take 
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your  eggs  and  lay  one  part  whole  on  the  difh; 
the  reft  cut  in  halves  and  quarters,  and  lay 
them  round  your  difh  ; you  muft  not  cut 
them  till  you  lay  them  on  the  dilh.  Garnilh  - 
your  difh  with  fippe'ts,  and  ferve  it  up. 

8 i.  To  ftew  Eggs  in  Gravy. 

Take  a little  gravy,  pour  it  into  a little 
pewter  dilh,  and  fet  it  over  a 'ftove,  when  it 
is  hot  break  in  as  many  eggs  as  will  cover 
the  difh  bottom,  keep  pouring  the  gravy 
over  them  with  a lpoon  till  they  are  white  at 
the  top,  when  they  are  enough  ftrew  over 
them  a little  fait;  fry  fome  fquare  fippets  of 
bread  in  butter,  prick  them  with  the  fmall 
ends  upwards,  and  ferve  them  up.  They 
are  proper  for  a fide  difn  at  fupper. 

8 i.  How  to  Collar  a piece  of  Beef  to  eat  Cold. 

Take  a flank  of  beef  or  pale  bone,  which 
you  can  get,  bone  it,  and  take  off  the  inner 
fkin  ; nick  your  beef  about  an  inch  diftance, 
but  mind  you  do  not  cut  through  the  fkin 
of  the  outfide;  then  take  two  ounces  of  lalt- 
petre  and  beat  it  linall,  and  take  a large  hand- 
ful of  common  fait  and  mix  them  together, 
firft  fprinkling  your  beef overwith  a littlewa- 
ter,  and  lay  it  in  an  earthen  dilh,  then  throw 
over  your  fait,  fo  let  it  ftand,  four  or  five 
days,  then  take  a pretty  large  quantity  of  all 
forts  of  mild  fweet'  herbs,  pick  and  fhred 
them  very  fmall,  take  fome  bacon  and  cut  it 
in  long  pieces  the  thick-fiefs  of  your  finger, 
then  take  your  beef  and  lay  one  layer  of 

bacon 


bacon  in  every  nick  ; and  another  of  the 
greens;  when  you  have  done,  feafon  your 
beef  with  a little  beat  mace,  pepper,  lalt  and 
nutmeg;  you  may  add  a little  neats  tongue 
and  an  anchovy  in  fome  of  the  nicks;  fo  roll 
it  up  tight,  bind  it  in  a cloth  with  coarfe  inc'le 
round  it,  put  it  into  a large  dew-pot  and  co- 
ver it  with  water;  let  the  beef  lie  with  the 
end  downwards,  put  to.it  the  pickle  that  was 
in  the  beef  when  it  lay  in  fait,  let  it  in  a flow 
oven  all  the  night,  then  take  it  out  and  bind 
it  tight,  and  tie  up  both  ends,  the  next  day 
take  it  out  of  thecloth,  and  put  it  into  pickle; 
you  mull  take  the  fame  pickle  it  was  baked 
in ; take  off  the  fat  and  boil  the  pickle,  put 
in  a handful  of  fait,  a few  bay  leaves,  a lit- 
tle whole  Jamaica  and  black  pepper,  a quart 
of  dale  drong  beer,  a little  vinegar  or  ale- 
gar ; if  you  make  the  pjokle  very  good,  it 
will  keep  five  or  fix  months  very  well ; if 
your  beef  be  not  too  much  baked  it  will  cut 
all  in  diamonds. 

8 3.  To  roll  a Breajl  of  Veal  to  eat  cqld. 

Take  a large  bread  of  veal,  fat  and  white, 
bone  it  and  cut  it  in  two,  feafon  it  with,  mace, 
nutmeg,  pepper  and  lalt,  on  one  part  you 
may  drinkle  a few  fweet  herbs,  lhred  fine, 
roll  them  tight  up,  bind  them  well  with  coarfe 
incle,  lo  boil  it  an  hour  and  a half;  you 
may  make  the  fame  pickle  as  you  did  for  the 
beef,  excepting  the  drong  beer  ; when  it  is 
enough  take  it  up,  and  bind  it  as  you  did  the 
beef,  lb  hang  it  up  yjhild  k be  cold. 

D 3 84.  To 
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84-  To  pot  Tongues. 

Take  your  tongues  and  fait  them  with  falt- 
petre,  common  lalt  and  bay  fait,  let  them  lie 
ten  days,  then  take  them  out  and  boil  them 
whilft  they  will  blanch,  cut  off  the  lower  part 
of  the  tongues,  then  feaion  them  with  mace, 
pepper,  nutmeg  and  fait,  put  them  into  a 
pot  and  fend  them  to  the  oven,  and  the  low 
part  of  your  tongues  that  you  cut  off  lay 
xipon  your  tongues,  and  one  pound  of  butter, 
let  them  bake  whilft  they  are  tender,  then 
take  them  out  of  the  pot,  throw  over  them  a 
little  more  feafoning,  put  them  into  the  pot 
you  defign  to  keep  them  in,  preff  them  down 
very  tight,  lay  over  them  a weight,  and  let 
them  ftand  all  night,  then  cover  them  with 
clarified  butter.  You  muff  not  l'alt  your 
tongues  as  you  do  for  hanging. 

85.  -How  \ to  pot  Venifon. 

Take  ybur  venifon  ;and  cut  it  in  thin  pieces, 
feafon  it:writ-h  pepper  and  lalt,  put  it  into 
your  pot,  lay  over  it  fome  butter  and  a lit- 
tle beef  fuet,  let  it  ftand  all  -night-in  the 
oven  ; when  it  is  baked  beat  it  in  a marble 
mort-ar  or  wooden  bowl,  put  in  part  of  the 
gravy,  and  &11  the  tat  you  take  from  it ; 
•whbn  you  have  beat  it  put  it  into  your  pot, 
then  ta'kethe  fat  lap  of  a fhoulder  of  mutton, 
take  off  the  out-fkin,  and  roaft  it,  when  it  is 
roafted  -and  cold,  cut  it  in  long  pieces  the 
thkknefs  of  your  linger  5 -when  you  put  the 
venifon  into  the  pbt,  put  it  in  at  three  times, 
betwixt-  every  one  lay  the  .mutton  crofs  your 
•1  pot> 
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pot,  at  an  equal  diltance;  if  you  cut  it  the 
right  way  it  will  cut  all  in  diamonds  ; leave 
fome  of  the  venifon  to.  lay  on  the  top,  and  co- 
ver it  with  clarified  butter ; fo  keep  it  for  ufe. 

86.  To  pot  all  forts  of  Wild-Fowl. 

When  the  wild-fowl  are  drefied  take  a pafie 
pin,  and  beat  them  on  the  bread:  till  they  are 
fiat ; before  you  roaft  them  feafon  them  with 
mace,  nutmeg,  pepper  and  fait ; you  muft 
not  roaft  them  over  much  ; when  you  draw 
them  feafon  them  on  the  outfide,  and  fiet 
them  on  one  end  to  drain  out  the  gravy;  and 
put  them  into  your  pot;  you  may  put  in  two 
layers;  ifyouprefs  themvery  flat,  cover  them 
with  clarified  butter  when  they  are  cold. 

87.  How  to  ■pot  Beef. 

Take  two  pounds  of  the  dice  or  buttock, 
feafon  it  with  about  two  ounces  of  faltpetre 
and  a little  common  fait,  let  it  lie  two  or  three 
days,  fend  it  to  the  oven,  and  feafon  it  with 
a little  pepper,  fait  and  mace;  lay  over  your 
beef  half  a pound  of  butter  or  beef  fuet,  and 
let  it  hand  all  night  in  the  oven  to  dew;  take 
from  it  the  gravy  and  the  butter,  and  beat 
them  (with  the  beef)  in  a bowl,  then  take  a 
quarter  of  a pound  of  anchovies,  bone  them 
and  beat  them  too  with  a little  of  the  gravy  ; 
if  it  be  not  feafoned  enough  to  your  tafte, 
put  to  it  a little  more  feafoning  ; put  it  dole 
down  in  a pot,  and  when  it  is  cold  cover  it 
up  with  butter,  and  keep  it  for  ufe. 

88.  To  ragout  a Rump  of  Beef. 

Take  a rump  of  beef,  lard  it  with  bacon 

and 
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and  ipices,  betwixt  the  larding,  fluid  it  with 
forc’d- meat,  made  of  a pound  of  veal,  three 
quarters  of  a pound  of  beef-fuet,  a quarter  of 
a pound  of  fat  bacon  boiled  and  fhred  well  by 
itfelf,  a good  quantity  of  parfley,  winter  fa- 
voury,  thyme,  fweet-marjoram,  and  an  onion, 
mix  all  thefe  together,  ieafon  it  with  mace, 
cloves,  cinnamon,  fait,  Jamaica  and  black 
pepper,  and  fome  grated  bread,  work  the 
forc’d-meafc  up  with  three  whites  and  two 
yolks  of  eggs,  then  fluff  it,  and  lay  fome 
rough  fuet  in  a flew-pan  with  your  beef  upon 
it,  let  it  fry  till  it  be  brown,  then  putin  fome 
water,  a bunch  of  fweet  herbs,  a large  onion 
Huffed  with  cloves,  diced  turnips,  carrots 
cut  as  large  as  the  yolk  of  an  egg,  fome  whole 
pepper  and  fait,  half  a pint  of  claret,  cover 
it  dole,  and  let  it  flew  fix  or  feven  hours  over 
a gentle  fire,  turning  it  very  often. 

89.  Hozv  to  make  Sauce  for  it. 

Take  truffles,  morels,  fv/eet- breads,  diced 

pallets  boiled  tender,  three  anchovies,  and 
fome  lemon  peel,  put  thefe  into  fome  brown 
gravy  and  flew  them  ; if  you  do  not  think 
it  thick  enough,  dredge  in  a little  flour,  and 
jufl  before  you  pour  it  on  your  beef  put  in 
a little  white  wine  and  vinegar,  and  ferve  it 
up  hot. 

90.  Sauce  for  Boiled  Rabbets. 

Take  a few  onions,  boil  them  thoroughly, 

fliifting  them  in  water  often,  mix  them  well 
together  with  a little  melted  butter  and  water. 
Some  add  a little  pulp  of  apple  and  muftard. 

91.  To 
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€)  i . To  fait  a Leg  of  Mutton  to  eat  like  Ham. 
Take  a leg  of  mutton,  an  ounce  or  fait- 
petre,  two  ounces  of  bay  fait,  rub  it  in  very 
well,  take  a quarter  of  a pound  of  coarle  1 u- 
gar,  rrdx  it  with  two  or  three  handfuls  of 
common  fait,  then  take  and  fait  it  very  well, 
and  let  it  lie  a week,  ialt  it  again,  and  let  it 
lie  another  week,  fo  hang  it  up,  and  keep  it 
for  ufe,  after  it  is  dry  ule  it,  the  fooner  the 
better;  it  won’t  keep  fo  long  as  ham. 

92.  How  to  fait  Ham  or  Tongues. 

Take  to  a middling  ham,  two  ounces  of 
faltpetre,  a quarter  of  a pound  of  bay  fait, 
beat  them  together,  and  rub  them  on  your 
ham  very  well,  before  you  lalt  it  on  the  in- 
fide,  fet  your  fait  before  the  fire  to  warm  ; 
to  every  ham  take  half  a pound  of  coarfe  iu- 
gar,  mix  it  with  a little  of  the  fait,  and  rub  it 
in  very  well,  let  it  lie  for  a week  or  ten  days; 
then  fait  it  again  very  well,  and  let  it  lie  ano- 
ther week-or  ten  days  then  hang  it  to  dry,  not 
very  near  the  fire,  nor  over  much  in  the  air. 
Take  your  tongues  and  clean  them,  and 
cut  off' the  root,  then  take  two  ounces  of  falt- 
petre, a quarter  of  a pound  of  bay  fait  well 
beaten,  three  or  four  tongues,  according  as 
they  are  in  bignefs,  lay  them  on  a place  by 
themfelves,  for  if  you  lay  them  under  your 
bacon  it  fiats  your  tongues,  and  fpoils  them  ; 
fait  them  very  well,  and  let  them  lie  as  long 
as  the  hams  with  the  fkin  fide  downwards  : 
You  may  do  a rump  of  beef  the  fame  way, 
only  leave  out  the  fugar. 

To 
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9j.  To  boil  a Knuckle  of  Veal  with  Rice. 

Take  a knuckle  of  veal  and  a fcraa  of 
mutton,  put  them  in  a kettle  with  as  much 
water  as  will  cover  them,  and  half  a pound 
of  rice ; before  you  put  in  the  rice  let  the 
kettle  be  Ikim’d  very  well,  it  will  make  the 
rice  the  whiter  ; put  in  a blade  or  two  of 
mace,  and  a little  fait,  fo  let  them  boil  all  to- 
gether, till  the  rice  and  meat  be  thoroughly 
enough  ; you  mull  not  let  the  broth  be  over 
thick  ; lerve  it  up  with  the  knuckle  in  the 
middle  of  the  dilli  and  fippets  round  it. 

94.  'To  flew  D*:ks  whole. 

Take  ducks  when  they  are  drawn  and  clean 
walk’d,  put  them  into  a ftew-pan  withflrong 
broth,  claret,  mace,  whole  pepper,  an  onion, 
an  anchovy,  and  lemon-peel ; when  well 
Hewed  put  in  a piece  of  butter  and  fome 
grated  bread  to  thicken  it ; lay  round  them 
crifp  bacon  and  forc’d-meat  balls.  Garnilk 
with  lhalots. 

95.  To  Rot  a Hare. 

Take  a hare,  cafe,  walla,  and  wipe  her  dry, 
cut  her  in  pieces,  keep  out  all  the  bloody 
parts  and  fkins,  feafon  it  with  mace,  pepper 
and  fait,  put  it  into  a pot,  and  lay  over  it  a 
pound  of  beef-luet,  let  it  Hand  all  night  in  a 
How  oven  ; when  it  is  baked  take  out  all  the 
bones,  and  chop  it  all  together  in  a bowl  with 
the  fat  and  gravy  that  comes  from  it,  put  it 
tight  down  into  a pot,  and  when  cold  cover  it 
with  clarified  butter.  It  you  have  nodifiikcto 

bacon. 


bacon,  you  may  put  in  two  or  three  Dices 
•when  you  lend  it  to  the  oven. 

q 6.  How  to  make  a Hare-Pie.. 

Parboil  the  hare,  take  out  all  the  bones, 
•and  beat  the  meat  in  a mortar  with  fome  fat 
pork  or  new  bacon,  then  foak  it  in  claret  all 
night,  the  next  day  take  it  out,  ieafon  it  with 
pepper.,  lalt  and  nutmeg,  then  lay  the  back 
bone  in  the  middle  of  the  pie,  put  the  meat 
about  it  with  about  three  quarters  of  a pound 
of  butter,  and  bake  it  in  pun' pafte,  but  lay 
no  pafte  in  the  bottom  of  the  difh. 

97.  To  make  Hare-Pie  another  way. 

Take  the  Delhi,  of  a hare  after  it  is  lkinned 
and  firing  it;  take  a pound  of  beef-fuet  or 
marrow  Hired  fmall,  with  fweet  marjoram, 
parlley  and  ihalots,  take  the  hare,  cut  it  in 
pieces,  feafon  it  with  mace,  pepper,  fait  and 
nutmeg,  then  bake  it  either  in  cold  or  hot 
pafte,  and  when  it  is  baked  open  it  and  put 
to  it  home  melted  butter 

98.  To  make  Pig  Royal. 

Take  a pig  and  roaft  it  the  fame  way  as 
you  did  for  lamb,  when  you  draw  it  you  mull 
not  cut  it  up;  when  it  is  cold  you  muft  lard  it 
with  bacon ; cut  not  your  layers  too  fmall,  if 
you  do  they  will  melt  away,  cut  them  about 
an  inch  and  a quarter  long ; you  muft  put 
one  row  down  the  back,  and  one  on  either 
fide,  then  ftrinkle  it  over  with  a few  bread- 
crumbs and  a little  lair,  and  let  it  in  the  oven, 
an  hour  will  bake  it,  but  mind  your  oven  be 
not  too  hot ; you  mull  cake  another  pig  of  a 

Jefs 


ltfs  fizc,  roaft  it,  cut  it  up,  and  lie  it  on  eacii 
fide  : The  fauce  you  make  for  a roaft  pig 
will  ferve  for  both. 

This  is  proper  for  a bottom  dida  at  a grand 
entertainment. 


99.  2 ro  roaft  Veal  a favoury'way . 

When  you  have  (luffed  your  veal,  drew 
dome  of  the  ingredients  over  it ; when  it  is 
roaded  make  your  fauce  of  what  drops  from 
the  meat,  put  an  anchovy  in  water,  and 
when  diffolved  pour  it  into  the  dripping-pan 
with  a large  lump  of  butter  and  oyders  ; 
'tofs  it  up  with  Hour  to  thicken  it. 

?oo.  0 make  a Ham  Pie. 

Cut  the  ham  round,  and  lay  it  in  waterfall 
■night,  boil  it  tender  as  you  would  do  for  eat- 
ing, take  off  the  (kin,  drew  over  it  a little 
pepper,  and  bake  it  in  a deep  dilh,  put  to  it 
a pint  of  water,  and  half  a pound  of  butter; 
■ypu  mud  bake  it  in  puff-pade ; but  lay  no 
pade  in  the  bottom  of  the  didi ; when  you 
lend  it  to  the  table  fend  it  without  a kd. 

It  is  proper  for  a top  or  bottom  didi  either 
dimmer  or  winter. 

1 o i . Po  make  a Neat's  Ponguc  Pie. 

Take  two  or  three  tongues,  (according  as 
you  would  have  your  pie  in  bigneds)  cut  of: 
the  roots  and  low  parts,  take  two  ounces  of 
faltpetre,  a little  bay  fait,  rub  them  very  well, 
lay  them  on  an  earthen  difh  with  t he  (kin  fide 
downwards,  let  them  lie  for  a week  or  ten 
days,  whild  they  be  very  red,  then  boil  them 
•as  tender  as  you  would  have  them  for  eating, 


blanch  and  feafon  with  a little  pepper  and- fait, 
flat  them  as  much  as  you  can,  bake  them  in 
puff  pafte  in  a deep  dilh,  but  lay  no  pafte  in 
the  bottom,  put  to  them  a little  gravy,  and 
half  a pound  of  butter;  lay  your  tongues  with 
the  wrong  fide  upwards,  when  they  are  baked 
turn  them,  and  ferve  it  up  without  a lid. 

102.  To  broil  Sheep  or  Hogs  Tongues. 

Boil,  blanch,  and  fplit  your  tongues,  feafon 
them  with  a little  pepper  and  lalt,  then  dip 
them  in  egg,  drew  over  them  a few  bread- 
crumbs, and  broil  them  while  they  are  brown ; 
ferve  them  up  with  a little  gravy  and  butter. 

103.  To  Pickle  Pork. 

Cutoff  the  leg,  fhoulder  pieces,  the  bloody 
neck  and  the  fpare-rib,  as  bare  as  you  can, 
then  cut  the  middle  pieces  as  large  as  they  can 
lie  in  the  tub,  fait  them  with  faltpetre,  bay- 
-falt,  and  white  fait ; your  faltpetre  muff  be 
beat  fmall,  and  mixed  with  the  other  Balts  ; 
half  a peck  of  white  fait,  a quart  of  bay- lalt, 
and  half  a pound  of  faltpetre,  is  enough  fora 
large  hog;  you  muff  rub  the  pork  very  well 
with  your  fait,  then  lay  a thick  layer  of  lain 
all  over  the  tub,  then  a piece  of  pork,  and  do 
fo  till  all  your  pork  is  in;  lay  the  Ikin  fide 
downwards,  fill  up  the  hollows  and  fides  of 
the  tub  with  little  pieces  that  are  not  bloody, 
prefs  all  down  as  dole  as  poffible,  and  lay  on 
a good  layer  of  fait  on  the  top,  then  lay  on 
the  legs  and  fhoulder  pieces,  which  muff  be 
tiled  lirff,  the  reft  will  keep  two  years  if  not 

E pulled* 


pulled  up,  nor  the  pickle  poured  from  it. — 
You  muff  obferve  to  fee  it  be  covered  with 
pickle. 

104.  Fo fri coffee  Calf's  Feet  white. 

Drels  the  Calf’s  feet,  boil  them  as  you 
would  do  for  eating,  take  out  the  long  bones, 
cut  them  in  two,  and  put  them  into  a ftew- 
pan  with  a little  white  gravy,  and  a fpoonfui 
or  two  of  white  wine;  take  the  yolks  of  two 
or  three  eggs,  two  or  three  fpoonfuls  of 
cream, grate  in  a little  nutmeg  and  fait,  and 
fhake  all  together  with  a lump  of  butter. — 
Garni  111  your  difh  with  dices  of  lemon  and 
currants,  and  fo  ferve  them  up. 

105.  Fo  roll  a Pig's  Head  to  eat  like  Brawn. 

Take  a large  pig’s  head,  cut  off  the  groin 
ends,  crack  the  bones  and  put  it  in  water, 
fhift  it  once  or  twice,  cut  off  the  ears,  then 
boil  it  fo  tender  that  the  bones  will  flip  out, 
nick  it  with  a knife  in  the  thick  part  of  the 
head,  throw  over  it  a pretty  large  handful  of 
fait;  take  half  a dozen  of  large  neat’s  feet, 
boil  them  while  they  be  foft,  fplit  them,  and 
take  out  all  the  bones  and  black  bits ; take 
a llrong  coarfe  cloth,  and  lay  the  feet  with 
the  fkin  fide  downwards,  with  all  the  loofc 
pieces  on  the  infide ; prefs  them  with  your 
hand  to  make  them  of  an  equal  thickuefs,  lay 
them  at  that  length  that  they  will  reach  round 
the  head,  and  throw  over  them  a handful  of 
fait,  then  lay  the  head  acrofs,  one  thick  part 
one  way,  and  the  other  another,  that  the 
fat  may  appear  alike  at  both  ends ; leave  one 
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foot  out  to  lay  at  the  top-^  ma[<e  a ]an_ 
tern  to  reach  round,  bind  it  as 

you  would  do  brawn,  and  tie  it  veryS*^ 
both  ends ; you  may  take  it  out  of  the  clou, 
the  next  day,  take  off  the  filleting  and  wall) 
it,  wrap  it  about  again  very  tight,  and  keep 
it  in  brawn  pickle. 

This  has  often  been  taken  for  real  brawn. 

106.  How  to  fry  Calf's  Feet  in  Butter. 

Take  four  calf's  feet  and  blanch  them,  boil 
them  as  you  would  do  for  eating,  take  out 
the  large  bones  and  cut  them  in  two,  beat  a 
fpoonful  of  wheat  flour  and  four  eggs  to- 
gether, put  to  it  a little  nutmeg,  pepper  and 
fait,  dip  in  your  calf’s  feet,  and  fry  them 
in  butter  a light  brown,  and  lay  them  upon 
your  difh  with  a little  melted  butter  over 
them.  Garnifh  with  flices  of  lemon  and 
ferve  them  up. 

107.  Fo  make  Savoury  Patties. 

Take  the  kidney  of  a loin  of  veal  before' 
it  be  roafted,  cut  it  in  thin  flices,  feafon  it 
with  mace,  pepper  and  fait,  and  make  vour 
patties ; lay  in  every  patty  a flice,  and  either 
bake  or  fry  them. — You  may  make  marrow 
patties  the  fame  way. 

108.  Fo  make  Egg  Pies. 

Take  and  boil  half  a dozen  eggs,  half  a 
dozen  apples,  a pound  and  a half  of  beef- 
iuer,  a pound  of  currants,  and  Hired  them, 
lb  feafon  it  with  mace,  nutmeg  and  lugar  to 
your  tafle,  a fpoonful  or  two  of  brandy,  and 
fv/eet- meats  of  you  pleafe. 
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I Oo.  T'  "ia^e  a Jweet  Chicken  Pie. 

Erea^^e  chicken  bones,  cut  them  in  little 
, leafon  them  lightly  with  mace  and  fair, 
cake  the  yolks  of  four  eggs  boiled  hard  and 
quartered,  five  artichoke  bottoms,  half. a 
pound  of  raifins  of  the  fun,  ftoned,  half  apound 
of  citron,  half  apound  of  lemon,  half  a pound 
of  marrow,  a few  forc’d  meat  balls,  and  half 
a pound  of  currants  well  cleaned,  fo  make  a 
light  puff  pafte,  but  put  no  pafte  in  the  bot- 
tom ; when  it  is  baked  take  a little  white  wine, 
a little  juice  of  either  orange  or  lemon,  the 
yolk  of  an  egg  well  beat,  and  mix  them  to- 
gether, make  it  hot  and  put  it  into  your  pie ; 
when  you  ferve  it  up  take  the  fame  ingre- 
dients you  ufe  for  a lamb  or  veal  pie,  only 
leave  out  the  artichokes. 

no.  To  Roajl  Tongues. 

Cut  off  the  roots  of  two  tongues,  take 
three  ounces  of  faltpetre,  a little  bay-faltand 
common  fait,  rub  them  very  well,  let  them 
lie  a week  or  ten  days  to  make  them  red, 
but  not  fait,  fo  boil  them  tender  as  they  will 
blanch,  drew  over  them  a few  bread  crumbs, 
let  them  before  the  fire  to  brown,  and  turn 
them  to  make  them  brown  on  every  fide. 

T o make  Sauje  for  the  Tongues. 

Take  a few  bread  crumbs,  and  as  much 
water  as  will  wet  them,  then  put  in  claret 
till  they  be  red,  and  a little  beat  cinnamon, 
fweeten  it  to  your  tafte,  put  a little  gravy  on 
the  difii  with  your  tongues,  and  the  fweet 
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fauce  in  two  bafons,  fet  them  on  each  fide*, 
fo  ferve  them  up. 

hi.  To  fry  Calf's  Feet  in  Eggs. 

Boil  your  calf’s  feet  as  you  would  do  for 
eating,  take  out  the  long  bones  and  fplitthem 
in  two,  when  they  are  cold  feafon  them  with 
a little  pepper,  fait  and  nutmeg;  take  three 
eggs,  put  to  them  a fpoonful  of  flour,  fl> 
dip  the  feet  in  it  and  fry  them  in  butter; 
you  muft  have  a little  gravy  and  butter  for 
fauce.  ' Garnifh  with  currants,  folerve  them 
up. 

112.  To  make  a minc'd  Pie  of  Calf's  Feet. 

Take  two  or  three  calf’s  feet,  and  boil 
them  as  you  would  do  for  eating,  take  out  the 
long  bones,  fhred  the  meat  very  fine,  put  to 
rhem  double  their  weight  of  beef-fuet  fhred 
fine,  and  about  a pound  of  currants  well  clean- 
ed, a quarter  of  a pound  of  candied  orange 
and  citron  cur.  in  final  1 pieces,  half  a pound 
of  fugar,  a little  fait,  a quarter  of  an  ounce 
of  mace  and  a large  nutmeg,  beat  them  toge- 
ther, putin  a little  juice  of  lemon  or  verjuice 
to  your  tafle,  a glafs  of  mountain  wine  or 
lack,  which  you  pleafe,.  fo.mix  all  together; 
bake  them  in  puff-pafte. 

1 13.  To  Roajl  a IVoodcock. 

When  you  have  drefied  your  woodcock, 
and  drawn  it  under  the  leg,  take  out  the  bit- 
ter bit,  putin  the  train  again;  whilfl:  the 
woodcock  is  roafling  fet  under  it  an  earthen 
difh  with  either  water  in  or  fmall  gravy,  let 
the  woodcock  drop  into  it,  take  the  gravy 
& 3 and 
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and  put  to  it  a little  butter,  and  thicken  it 
with  flour;  your  woodcock  will  take  about 
ten  minutes  mailing  if  you  have  a brilk  fire  ; 
when  you  difh  it  up  lay  round  it  wheat  bread 
toafts,  and  pour  the  fauce  over  the  to  aft  ; 
and  lerve  it  up. 

You  may  roaft  a partridge  the  fame  way, 
only  add  crumb  fauce  in  a bafon. 

1 1 4.  To  make  a Calf's  Head  Pie. 

Take  a calf’s  head  and  clean  it,  boil  it  as 
you  would  do  for  haftiing,  when  it  is  cold  cut 
it  in  thin  flices  and  feafon  it  with  alittle black 
pepper,  nutmeg,  fait,  a few  Ihred  capers,  a 
few  oyfters  and  cockles,  two  or  three  mufh- 
roorns,  and  green  lemon  peel,  mix  them  all 
well  together,  put  them  into  your  pie  ; it 
muft  not  be  a Handing  pie,  but  baked  in  a 
flat  pewter  difh,  with  a rim  of  puff  pafte 
round  the  edge ; when  you  have  filled  the 
pie  with  the  meat,  lay  on  forc’d  meat  balls, 
and  the  yolks  of  fome  hard  eggs,  put  in  a 
little  final!  gravy  and  butter;  when  it  comes 
from  the  oven  take  oft'  the  lid,  put  into  it  a 
little  white  wine  to  your  tafte,  and  fliake  up 
the  pie,  fo  ferve  it  up  without  lid. 

1 1 5 . To  make  a Calf  Toot's  Pie. 

Take  two  or  three  calf's  feet,  according 
as  you  would  have  your  pie  in  bignefs,  boil 
and  bone  them  as  you  would  do  for  eating, 
and  when  cold  cut  them  in  thin  flices  ; take 
about  three  quarters  of  a pound  of  beef-fuet 
Aired  fine,  half  a pound  of  rai fins  fton’d,  half 
a pound  of  cleaned  currants,  a little  mace  and 
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nutmeg,  green  lemon  peel,  fait,  Yugar,  and 
candied  lemon  or  orange,  mix  altogether, 
and  put  them  into  a difh,  make  a good  puff 
pafte,  but  let  there  be  no  pafte  in  the  bottom 
of  the  difh  ; when  it  is  baked,  take  off'  the 
lid,  and  fqueeze  in  a little  lemon  or  verjuice, 
cut  the  lid  in  fippets  and  lay  round. 

116.  To  make  a Woodcock  Pie. 

Take  three  or  four  brace  of  woodcocks, 
according  as  you  would  have  the  pie  in  big- 
nefs,  drefs  and  fkewer  them  as  you  would  do 
for  roafting,  draw  them,  and  lealon  the  in- 
fide  with  a little  pepper,  fait  and  mace,  but 
don’t  walk  them,  put  the  train  into  the  belly 
again,  but  nothing  elle,  for  there  is  fome- 
thing  in  them  that  gives  them  a bitterer 
tafte  in  the  baking  than  in  the  roafting,  when 
you  put  them  into  the  difh  lay  them  with  the 
breaft  downwards,  beat  them  upon  the  breaft 
as  flat  as  you  can  ; you  muff  feafon  them  on 
the  outftde  as  you  do  the  infide  ; bake  them 
in  puff  pafte,  but  lay  none  in  the  bottom  of 
the  difh,  put  to  them  a j Ml  of  gravy  and  a 
little  butter  ; you  muft  be  very  careful  your 
pie  be  not  too  much  baked  ; when  you  ferve 
it  up  take  off  the  lid,  and  turn  the  wood- 
cocks with  the  breaft  upwards. 

You  may  bake  partridge  the  fame  way. 

1 1 7 To  Pickle  Pigeons. 

Take  your  pigeons  and  bone  them;  you 
muft  begin  to  bone  them  at  the  neck  and  turn 
the  fkin  downwards,  when  they  are  boned 
feafon  them  with  pepper,  fait  and  nutmeg, 

lew 
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few  up  both  ends,  and  boil  them  in  water 
and  white  wine  vinegar,  a few  bay  leaves,  a 
little  whole  pepper  and  fait ; when  they  are 
enough  take  them  out  of  the  pickle,  and  boil 
it  down  with  a little  more  fait ; when  it  is 
cold  put  in  the  pigeons  and  keep  them  for  ufe. 

1 1 8 . To  make  a Jweet  Veal  Pie. 

Take  a loin  of  veal,  cut  off  the  thin  part 
lengthways,  cut  the  reft  in  thin  dices,  as 
much  as  you  have  occafion  for,  flat  it  with 
yqur  bill,  and  cut  off  the  bone  ends  next  the 
chine,  feafon  it  with  nutmeg  and  fait ; take 
half  a pound  of  raifins  ftoned,  and  half  a 
pound  of  currants  well  clean’d,  mix  all  toge- 
ther, and  lay  a few  of  them  at  the  bottom  of 
the  difh  ; lay  a layer  of  meat  ; and  betwixt 
every  layer  lay  on  your  fruit,  but  leave  fome 
for  the  top  ; you  muft  make  a puff  pafte,  but 
lay  none  in  the  bottom  of  the  difli ; when 
you  have  filled  your  pie,  put  in  a jill  of  w'ater 
and  a little  butter,  when  it  is  baked  have  a 
caudle  to  put  into  it. 

To  make  the  caudle,  fee  receipt  177. 

1 1 9.  Minc'd  Pies  another  way. 

Take  a pound  of  thefineft  (earn  tripesyou 
can  get,  a pound  and  a half  of  beef  fuet,  and 
chop  them  very  fine;  a pound  and  a halfof 
currants  well  cleaned,  two,  three,  or  four  ap- 
ples pared  and  Hired  very  fine,  a little  green 
lemon  peel  and  mace  Hired,  a large  nutmeg, 
a glafs  of  lack  or  brandy  (which  you  pleafe) 
half  a pound  of  fugar,  and  a little  fait,  fo  mix 
them  W'ell  together,  and  fill  your  petty-pans, 

then 
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then  flick  five  or  fix  bits  of  candied  lemon  or 
orange  in  every  petty-pan,  cover  them,  and 
when  baked  they  are  fit  for  ufe. 

1 20.  T o make  a favoury  Chicken  Pie. 

Take  half  a dozen  of  fmall  chickens,  feafon 
them  with  mace,  pepper  and  fait,  both  in- 
fide  and  out;  then  take  three  or  four  veal 
lweet  breads,  feafon  them  with  the  fame,  and 
lay  round  them  a few  forc’d  meat  balls,  put 
in  a little  water  and  butter  ; take  a little 
white  gravy  not  over  flrong,  flired  a few 
oyflers  if  you  have  any,  and  a little  lemon- 
peel,  fqueeze  in  a little  lemon-juice,  not  to 
make  it  four;  if  you  have  no  oyflers  take 
the  whiteft  of  your  fweet-breads  and  boil 
them,  cut  them  fmall  and  put  them  into  your 
gravy,  thicken  it  with  a little  butter  and  flour; 
when  you  open  the  pie,  if  there  be  any  fat, 
fkim  it  off,  and  pour  the  fauce  over  the  chick- 
ens breafls  ; fo  ferve  it  up  without  lid. 
i2i.  To  roajt  a Haunch  of  VeniJ'on. 

Take  4 haunch  of  venifon  and  fpit  it,  then 
take  a little  bread  meal,  knead  and  roll  fiver/ 
thin,  lay  it  over  the  fat  part  of  your  venifon 
with  a paper  over  it;  tye  it  round  your  veni- 
fon with  a pack  thread;  if  it  be  a large  haunch 
it  will  take  four  hours  roafting,  and  a mid- 
dling haunch  three  hours;  keep  it  batting  all 
the  time  you  roaft  it;  when  you  difh  it  up 
put  a little  gravy  in  the  difh,  and  fweet 
lauce  in  a balon  ; half  an  hour  before  you 
draw  your  venifon  take  off  the  pafle,  bafte 
it,  and  let  it  be  a little  brown. 
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122.  To  make  Sweet  Patties. 

Take  the  kidney  of  a loin  of  veal  with  the 
fat,  when  roafted  fhred  it  very  fine,  put  to  it 
a little  Hired  mace,  nutmeg  and  fait,  about 
halt  a pound  of  currants,  the  juice  of  a le- 
mon, and  fugar  to  your  tafte,  then  bake 
them  in  puli'  pafte ; you  may  either  fry  or 
bake  them. 

They  are  proper  for  a fide-difh. 

123.  To  make  Beef-Rolls. 

Cut  your  beef  thin  as  for  Scotch  collops, 
beat  it  very  well,  and  feafon  it  with  fait,  Ja- 
maica and  white  pepper,  mace,  nutmeg, 
fvveet-marjoram,  parfley,  thyme,  and  a little 
onion  fhred  fmall,  rub  them  on  the  coliops 
on  one  fide,  then  take  long  bits  of  beef  fuet 
and  roli  in  them,  tying  them  up  with  a thread, 
flour  them  well,  and  fry  them  in  butter  very 
brown  ; then  have  ready  fome  good  gravy 
and  flew  them  an  hour  and  a half,  flirring 
them  often,  and  keep  them  covered,  when 
they  are  enough  take  oft'  the  threads,  and 
put  in  a little  flour,  with  a good  lump  of 
butter,  and  fqueeze  in  fome  lemon,  then 
they  are  ready  for  ufe. 

1 24.  To  make  a Herring  Pie  of  White  Salt 
Herrings. 

Take  five  or  fix  fait  herrings,  wafh  them 
very  well,  lay  them  in  a pretty  quantity  of 
water  all  night  to  take  out  the  faltnefs,  feafon 
them  with  a little  black  pepper,  three  or  four 
middling  onions  peel’d  and  lhred  very  fine 
lay  one  part  of  them  at  the  bottom  of  the  pie, 


and  the  other  at  the  top;  to  five  or  fix  her- 
rings put  in  half  a pound  of  butter,  then 
lay  in  your  herrings  whole,  only  take  oft 
the  heads ; make  them  into  a ftanding  pie 
with  a thin  cruft. 

125.  Hozv  to  Cellar  Pig. 

Take  a large  pig  that  is  fat,  about  a month 
old,  kill  and  drefs  ir,  cut  off  the  head,  cut  it 
in  two  down  the  back  and  bone  it,  then  cut  it 
in  three  or  four  pieces,  wafh  it  in  a little  water 
to  take  out  the  blood:  take  a little  milk  and 
water  juft  warm,  put  in  your  pig,  let  it  lie 
about  a day  and  a night,  fhift  it  two  or  three 
times  in  that  time  to  make  it  white,  then  take 
it  out,  and  wipe  it  very  well  with  a dry  cloth, 
and  feafon  it  with  mace,  nutmeg,  pepper  and 
fait ; take  a little  ftired  parfley  and  ftrinkle  it 
over  two  of  the  quarters,  fo  roll  them  up  in 
a fine  loft  cloth,  tie  it  up  at  both  ends,  bind 
it  tight  with  a little  filleting  or  coarfe  inckle, 
and  boil  it  in  milk  and  water  with  a little  fait; 
it  will  take  about  an  hour  and  a half  boil- 
ing ; vdien  it  is  enough  bind  it  up  tight  in 
your  cloth  again,  and  hang  it  up  whilft  it  be 
cold.  For  the  pickle  bod  a little  milk  and 
water,  a few  bay  leaves  and  a little  fait  ; 
when  it  is  cold  take  your  pig  out  of  the  cloth 
and  put  it  into  the  pickle  ; you  rnuft:  fhift 
it  out  of  your  pickle  two  or  three  times  to 
make  it  white,  the  laft  pickle  make  ftrong, 
and  put  in  a little  whole  pepper,  a pretty 
large  handful  of  lalt,  a few  bay  leaves,  and 
fo  keep  it  for  life. 
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12 6.  To  Collar  Salmon. 

* "I  ake  the  fide  of  a middling  falmon,  and 
cut  oft  the  head,  take  out  all  the  bones  and 
the  outlide,  lealon  it  with  mace,  nutmeg, 
pepper  and  fait,  roll  it  tight  up  in  a cloth, 
boil  it,  and  bind  it  up  with  inckle  ; it  will 
take  about  an  hour  boiling  ; when  it  is  boil- 
ed bind  it  tight  again,  when  cold  take  it  very 
carefully  out  of  the  cloth  and  bind  -it  about 
with  filleting ; you  muft  not  take  off  the 
filleting  but  as  it  is  eaten. 

To  make  fickle  to  keep  it  in. 

Take  two  or  three  quarts  of  water,  a j ill  of 
vinegar,  a little  jamaica  pepper,  and  whole 
pepper,  a large  handful  of  fait,  boil  them 
altogether,  and  when  it  is  cold  putin  your 
falmon,  lo  keep  it  for  ufe  : If  your  pickle 
does  not  keep  you  muft  renew  it. 

You  may  collar  pike  the  fame  way. 

127.  To  make  an  Oyfier  Pie. 

Take  a pint  of  the  largeftoyfters  you  can 
get,  clean  them-very  welkin  their  own  liquor, 
if  you  have  not  liquor  enough,  add  to  them 
three  or  four  fpoonfuls  of  water;  take  the 
kidney  of  a loin  of  veal,  cut  it  in  thin  dices, 
andleafon  it  with  a little  pepper  and  fait,  lay 
the  dices  in  the  bottom  of  the  difh,  (but  there 
muft  be  no  pafte  in  the  bottom  of  the  difh) 
cover  them  with  theoyfters,  ftrew  over  a little 
of  the  feafoning  as  you  did  for  the  veal;  take 
the  marrow  of  one  or  two  bones,  lay  it  over 
your  oyfters  and  cover  them  with  puff-pafte; 
when  it  is  baked  take  off  the  lid,  put  into  it  a 
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fpoonful  or  two  of  white  wine,  fhake  it  up 
altogether,  and  ferve  it  up. 

It  is  proper  for  a fide-difh  either  for  noon 
or  night. 

12?.  To  hitter  Lobjlcr  and  Crab. 

Drefs  all  the  meat  out  of  the  belly  and 
claws  of  your  1 obiter,  put  it  into  a ftew-pan 
with  two  or  three  fpoonfuls  of  water,  a fpoon- 
ful or  two  of  white  wine  vinegar,  a little  pep- 
per, Hired  mace,  a lump  of  butter,  fhake  it 
over  the  itovetill  it  be  very  hot,  but  do  not 
let  it  boil,  if  you  do  it  will  oil  ; put  it  into 
your  difh,  and  lay  round  it  your  (mall  claws: 
It  is  as  proper  to  put  it  in  fcallop  fhells  as 
on  a difh. 

129.  To  roaft  a Lobfter. 

If  your  lobfter  be  alive  tie  it  to  the  fpit, 
roaft  and  bade  it  for  half  an  hour;  if  it  be 
■boiled  you  muft  put  it  in  boiling  water,  and 
let  it  have  one  boil,  then  lie  it  in  a dripping- 
pan  and  bade  it;  when  you  lay  it  upon  the 
difh,  Ip  lit  the  tail,  and  lay  it  on  each  fide, 
fo  ferve  it  up  with  a little  melted  butter  in  a 
china  cup. 

130.  To  Make  a Thinking  Pudding. 

Take  eight  eggs  and  beat  them  very  well, 
put  to  them  three  fpoonfuls  of  London  flour, 
a little  fait,  three  Jills  of  cream,  and  boil  it 
with  a flick  ofeinuamon  and  a bladecfmace; 
when  it  is  cold  mix  it  to  your  eggs  and  flour, 
butter  your  cloth,  and  do  not  give  it  over 
much  room  in  your  cloth;  about  half  an  hour 
will  boil  it;  you  muft  turn  it  in  the  boiling, 
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or  ihe  flour  will  fettle,  fo  ferve  it  up  with  a 
little  melted  butter. 

i 3 f . A Hunting  Pudding. 

Take  a pound  of  fine  flour,  a pound  of 
beef  iuet  Pared  fine,  three  quarters  of  a pound 
of  currants  well  cleaned,  a quartern  ofraifins 
Honed  and  fhred,  five  eggs,  a little  lemon 
peel  fhred  fine,  half  a nutmeg  grated,  a jill 
of  cream,  a little  fait,  about  two  fpoonfuLs 
of  lugar,  and  a little  brandy,  fo  mix  all  well 
together,  and  tie  it  up  tight  in  your  cloth  ; 
it  will  take  two  hours  boiling;  you  mull  have 
a little  white  wine  and  butter  for  your  fauce. 

1 3 a.  A Calf's  Foot  Pudding. 

Take  two  calf 's-feet,  when  they  are  clean’d 
boil  them  as  you  would  for  eating;  take  out 
all  the  bones;  when  they  arc  cold  fhred  them 
in  a wooden  bowl  as  fin  all  as  bread  crumbs; 
then  take  the  crumbs  of  a penny  loaf,  three 
quarters  of  a pound  of  beef  fuet  flared  fine, 
grate  in  half  a nutmeg,  take  half  a pound  of 
currants  well  walked,  half  a pound  of  raifins 
Honed  and  Hired,  half  a pound  or  fugar,  fix 
eggs,  and  a little  fair,  mix  them  all  together 
very  well  with  as  much  cream  as  will  wet 
them,  fo  butter  your  cloth  and  tie  it  up 
tight;  it  will  take  two  hours  boiling  ; you 
may  if  you  pleafc  Hick  it  with  a little  orange 
and  ferve  it  up. 

133.  A Sago  Pudding. 

Take  three  or  four  ounces  o:  iarro,  and 
Vyjfli  it  in  two  or  three  waters,  fet  it  on  to 
*f'  boil 
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boil  in  a pint  of  water,  when  you  think  it  is 
enough  take  it  up,  fet  it  to  cool,  and  take 
half  a candy’d  lemon  flared  fine,  grate  in 
half  of  a nutmeg,  mix  two  ounces  of  Jordan 
almonds  blanched,  grate  in  three  ounces  of 
bifcuit  if  you  have  it,  if  not  a few  bread 
crumbs  grated,  a little  rofe  water  and  half  a 
pint  of  cream  ; then  take  fix  eggs,  leave  out 
two  of  the  whites,  beat  them  with  a fpoonful 
or  two  of  lack,  put  them  to  your  fago,  with 
about  half  a pound  of  clarified  butter,  mix 
them  all  together,  then  fweeten  it  with  fine 
fugar,  put  in  a little  fait,  and  bake  it  in  a 
difh  with  a little  puff  paile  about  the  difh 
edge,  when  you  ferve  it  up  you  may  flick  a 
little  citron  or  candy’d  orange,  or  any  fweet 
meats  you  pleafe. 

134.  A Marro-iv  Pudding, 

Take  a penny  loaf,  take  off  the  otitfide, 
then  cut  one  half  in  thin  llices;  take  the  mar- 
row of  two  bones,  half  a pound  of  currants 
well  cleaned,  fhred  your  marrow,  andflrinkle 
a little  marrow  and  currants  over  the  difh  ; 
lay  over  it  your  bread,  in  thin  fiices,.  whilft 
you  fill  the  difh  ; if  you  have  not  marrow 
enough  you  may  add  to  it  a little  beef  fuet 
Aired  fine;  take  five  eggs  and  beat  them  very 
well,  put  to  them' three  Jills  of  milk,  grate  in 
half  a nutmeg,  fweeten  it  to  your  tafle,  mix 
all  together,  pour  it  over  your  pudding,  and 
fitve  a little  marrow  to  flrinkle  over  the  top 
of  your  pudding;  when  you  fend  it  to  the 
oven  lye  a puff  pafle  round  the  difh  edge. 
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135*  Carrot  Pudding. 

Take  three  or  four  clear  red  carrots,  boil 
and  peel  them,  take  the  red  part  of  the  car- 
rot, beat  it  very  fine  in  a marble  mortar,  put 
to  it  the  crumbs  of  a penny  loaf,  fix  eggs, 
half  a pound  of  clarified  butter,  two  or  three 
ipoonfuls  of  role -water,  a little  lernon-peel 
flared,  grate  in  a little  nutmeg,  mix  them 
well  together,  bake  it  v/ith  a pufr-pafte 
round  your  difh,  and  have  a little  white 
wine,  butter  and  fugar,  for  the  fauce. 

136.  Si  Ground  Rice  Pudding. 

Take  half  a pound  of  ground  rice,  half 
cree  it  in  a quart  of  milk,  when  it  is  cold  put 
to  it  five  eggs  well  beat,  a Jill  of  cream,  a 
little  lemon  peel  fhred  fine,  half  a nutmeg 
grated,  half  a pound  of  butter,  and  half  a 
pound  of  fugar,  mix  them  well  together,  put 
them  into  your  difh  with  a little  fait,  and 
bake  it  with  a puff  pafte  round  your  difh  ; 
have  a little  rofe  water,  butter  and  fugar  to 
pour  over  it : You  may  prick  in  it  candy’d 
lemon  or  citron  if  you  pleafe. 

Half  of  the  above  quantity  will  make  a 
pudding  for  a fide  difh. 

137.  A Potatos  Pudding. 

Take  three  or  four  large  potatoes,  boil  them 
as  you  would  do  for  eating,  beat  them  with 
a little  rofe-water  and  a glafs  of  fack  in  a 
marble  mortar,  put  to  them  half  a pound  of 
fugar,  fix  eggs,  half  a pound  ot  melted  but- 
ter, half  a pound  of  currants  well  cleaned,  a 

little 
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little  Hired  lemon-peel  and  candy  d orange, 
mix  altogether  and  lerve  it  up. 

138.  An  Apple  Pudding. 

Take  Haifa  dozen  large  codlins, . or  pip- 
pins, roaft  them  and  take  out  the  pulp;  take 
eight  ef?gs,  (leave  out  fix  of  the  whites)  half 
a pound  of  fine  powder  fugar,  beat  your  eggs 
and  fugar  well  together,  and  put  to  them  the 
pulp  of  your  apples,  half  a pound  of  clari- 
fied butter,  a little  lemon  peel  Hired  fine,  a 
handful  of  bread-crumbs  or  bifeuit,  four 
ounces  of  candy ’d  orange  or  citron,  and  bake 
it  with  a thin  pafte  under  it. 

139.  An  Orange  Pudding. 

Take  three  large  Seville  oranges,  the  clear- 
ed: kind  you  can,  get,,  grate  off  all  the  out- 
rind  ; take  eight  eggs,  (leave  out  fix  of  the 
whites)  half  a pound  of  double  refined  fugar, 
beat  and  put  it  to  your  eggs,,  then  beat  them 
both  together  for  half  an  hour ; take  three 
ounces  of  fweet  almonds  blanched,  beat 
them  with  a fpoonful  or  two  of  fair  water  fo> 
keep  them  from  oiling,  haif  a pound  of  but- 
ter, melt  it  without  water,  and  the  juice  of 
twm  oranges*  then  putin  the  rafpings  of  your 
oranges,  and  mix  all  together  ; lay  a thin 
pafte  over  your  difh,  and  bake  it,  but  not  in, 
too  hot  an  oven. 

1 40.  An  Orange  Pudding  another  way. 

Tajte  half  a pound  of  candy’d  orange,  cut 
them  in  thin  dices,  and  beat  them  in  a mar- 
ble mortar  to  a pulp ; take  fix  eggs,  (leave 
out  half  of  the  whites)  half  a pound  of  but- 
F ft  ter, 
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ter,  and  the  juice  of  one  orange  ; mix  them 
together,  and  fweeten  it  with  fine  powder  fu- 
gar,  then  bake  it  with  thin  pafte  under  it. 

14 1 . An  Orange  Pudding  another  way. 

Take  three  or  four  Seville  oranges,  the 
cleared:  fkins  you  can  get,  pare  them  very 
thin,  boil  the  peel  in  a pretty  quantity  of 
water,  fliift  them  two  or  three  times  in  the 
boiling  to  take  out  the  bitter  tafte  ; when  it 
Is  boiled  you  mud  beat  it  very  fine  in  a mar- 
ble mortar  ; take  ten  eggs,  (leave  out  fix  of 
the  whites)  three  quarters  of  a pound  of  loaf 
fugar,  beat  it  and  put  it  to  your  eggs,  beat 
them  together  for  half  an  hour,  put  to  them 
half  a pound  of  melted  butter,  and  the  juice 
of  two  or  three  oranges,  as  they  are  of  good- 
nefs,  mix  all  together,  and  bake  it  with  a 
thin  pade  over  your  diih. 

This  will  make  cheefe-cakes  as  well  as  a 
pudding. 

*i  42.  An  Orange  Pudding  another  way. 

Take  five  or  fix  Seville  oranges,  grate  them 
and  make  a hole  in  the  top,  take  out  all  the 
meat,  and  boil  the  fkins  very  tender,  drifting 
them  in  the  boiling  to  take  off  the  bitter  tade; 
take  half  a pound  of  long  bifcuit,  flice  and 
fcald  them  with  a little  cream,  beat  fix  eggs 
and  put  to  your  bifcuit take  half  a pound  of 
currants,  wafh  them  clean,  grate  in  half  a 
nutmeg,  put  in  a little  fait  and  a glafs  of 
fack,  beat  all  together,  then  put  it  into  your 
orange  fkins ; tie  them  tight  in  a piece  of 
fine  cloth,,  every  one  feparate  3 about  three 
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quarters  of  an  hour  will  boil  them.  You 
mull  have  a little  white  wine,  butter  and  fu- 
gar  for  fauce. 

143.  To  make  an  Orange  Pie. 

Take  half  a dozen  Seville  oranges,  chip 
them  very  fine  as  you  would  do  for  preferving, 
make  a little  hole  in  the  top,  and  fcope  out 
all  the  meat,  as  you  would  do  an  apple,  you 
muff.  boil  them  whilft  they  arc  tender,  and 
fhift  them  two  on  three  times  to  take  off  the 
bitter  tafte  ; take  fix  or  eight  apples,  ac- 
cording as  they  are  in  bignefs,  pare  and  (lice 
them,  and  put  to  them  part  of  the  pulp  of 
your  oranges,  and  pick  out  the  firings  and 
pippins,  put  to  them  half  a pound  of  fine 
powder  fugar,  fo  boil  it  up  over  a flow  fire, 
as  you  would  do  for  puffs,  and  fill  your  oran- 
ges with  it ; they  muff  be  baked  in  a deep 
delf  difii  with  no  pafte  under  them  ; when 
you  put  them  into  your  difii  put  under  them 
three  quarters  of  a pound  of  fine  powder  fu- 
gar, put  in  as  much  water  as  will  wet  your 
iugar,  and  put  your  oranges  with  the  open 
fide  uppermoft  ■,  it  will  take  about  an  hour 
and  half  baking  in  a flow  oven  ; lie  over 
them  a light  puff' pafte  ; when  you  difh  it  up 
take  off  the  lid,  and  turn  the  oranges  in.  the 
pie,  cut  the  did  in  fippets,  and  fet  them  at 
equal  diftances,  fo  lerve  it  up. 

144.  To  make  a quaking  Pudding  another  way. 

Take  a pint  of  cream,  boil  it  withone  ftick 
of  cinnamon,  take  out  the  fpice  when  it  is 
boiled,  then  take  the  yolks  of  eighteggs,  and 
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four  whites,  beat  them  very  well  with  Tome 
fack,  and  mix  your  eggs  with  the  cream,  a 
little  fugar  and  fait,  half  a penny  wheat  loaf, 
a fpoonful  of  flour,  a quarter  of  a pound  of 
almonds  blanch’d  and  beat  fine,  beat  them 
altogether,  wet  a thick  cloth,  flour  it,  and 
put  it  in  when  the  pot  boils 3 it  muft  boil  an 
hour  at  lead;  melted  butter,  fack  and  fugar 
is  fauce  for  it  3 flick  blanch’d  almonds  and 
candy’d  orange  peel  on  the  top,  fo  ferve  it  up. 

145.  To  make  Plumb  Porridge. 

Take  two  fhanks  of  beef,  and  ten  quarts 
of  water,  let  it  boil  over  a flow  fire  till  it  be 
tender,  and  when  the  broth  is  ftrong,  ftrainit 
out,  wipe  the  pot  and  put  in  the  broth  again, 
llice  in  two  penny  loaves  thin,  cutting  off  the 
top  and  bottom,  put  fome  of  the  liquor  to 
it,  cover  it  up  and  let  it  ftand  for  a quarter  of 
an  hour,  fo  put  it  into  the  pot  again,  and  let 
it  boil  a quarter  of  an  hour,  then  put  in 
four  pounds  of  currants,  and  let  them  boil  a 
little  3 then  put  in  two  pounds  of  raifins,  and 
two  pounds  of  prunes,  let  them  boil  till  they 
fwell  3 then  put  in  a quarter  of  an  ounce  of 
mace,  a few  cloves  beat  fine,  mix  it  with  a 
little  water,  and  put  it  into  your  pot  3 alfo 
a pound  of  fugar,  a little  fait,  a quart  or  bet- 
ter of  claret,  and  the  juice  of  two  or  three 
lemons  or  verjuice  3 thicken  it  with  lago 
inftead  of  bread  3 fo  put  it  in  earthen  pots, 
and  keep  it  for  ufe. 

146.  To  make  a Palpatoon  of  Pigeons. 

Take  mufhrooms,  pallets^  oylters  and 
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fweet  breads,  fry  them  in  butter,  put  all  thefe 
in  a ftrong  gravy,  heat  them  over  the  fire, 
and  thicken  them  up  with  an  egg  and  a little 
butter  ; then  take  fix  or  eight  pigeons,  mils 
them  as  you  would  for  baking,  feafon  them 
with  pepper  and  1 alt,  and  lay  on  them  a cruft 
of  forc’d-meat,  as  follows,  viz.  a pound  ol 
veal  cut  in  little  bits,  and  a pound  and  a half 
of  marrow,  beat  it  together  in  a ftone  mor- 
tar, after  it  is  beat  very  fine,  feafon  it  with 
mace,  pepper  and  fait,  put  in  the  yolks  of 
four  eggs,  and  two  raw  eggs,  mix  altoge- 
ther with  a few  bread  crumbs  to  a pafte  : 
make  the  tides  and  lid  of  your  pie  with  it, 
then  put  your  ragout  into  your  difh,  and  lay 
in  your  pigeons  with  butter  ■,  an  hour  and  a 
half  will  bake  it. 

147.  To  fry  Cucumbers  for  Mutton  Sauce. 

You  muft  brown  fome  butter  in  a pan,  and 
cut  fix  middling  cucumbers,  pare  and  flice 
them,  but  not  over  thin,  drain  them  from  the 
water,  then  put  them  into  the  pan,  when 
they  are  fried  brown  put  to  them  a little  pep- 
per and  fait,  a lump  of  butter,  a fpoonful 
of  vinegar,  a little  Ihred  onion,  and  a little 
gravy,  not  to  make  it  too  thin,  fo  fhake  them 
well  together  with  a little  flour. 

You  may  lay  them  round  your  mutton,  or 
they  are  proper  for  a fide-difh. 

148.  To  force  a Fowl. 

Take  a good  fowl,  pull  and  draw  it,  then 
flit  the  lkin  down  the  back,  take  the  flefh 
from  the  bones,  and  mince  it  very  well,  mix 
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it  with  a little  beef  fuet,  hired  a jill  of  large 
oyflers,  chop  a fhalot,  a little  grated  bread, 
and  lome  Iweet  herbs,  mix  all  together,  fea- 
ibn  it  with  nutmeg,  pepper  and  fair,  make 
it  up  with  yolks  of  eggs,  put  it  on  the  bones 
and  draw  the  fkin  over  it,  few  up  the  back, 
cut  off  the  legs,  and  put  the  bones  as  you 
do  a fowl  for  boiling,  tie  the  fowl  up  in  a 
cloth  ; an  hour  will  boil  it.  For  fauce  take 
a few  oyfters,  hired  them,  and  put  them  into 
a little  gravy,  with  a lump  of  butter,  a little 
lemon  peel  hired,  and  a little  juice,  thicken 
it  up  with  a little  hour,  lie  the  fowl  on  the 
difh,  and  pour  the  fauce  upon  it;  you  may 
fry  a little  of  the  forc’d  meat  to  lay  round. 
Garnihi  your  difh  with  lemon ; you  may  fet 
it  in  the  oven  if  you  have  convenience,  only 
rub  over  it  the  yolk  of  an  egg  and  a few 
bread  crumbs. 

149.  Tt 0 make  Rafp  berry  and  Strawberry  Fool. 

Take  a pint  of  rafpberries,  iqueeze  and 
drain  the  juice,  with  a fpoonful  of  orange 
water,  put  to  the  juice  fix  ounces  of  fine  1 ci- 
gar, and  boil  it  over  the  fire ; then  take  a 
pint  of  cream  and  boil  it,  mix  them  all  well 
together,  and  heat  them  over  the  fire,  but 
not  to  boil,  if  it  do  it  will  curdle  ; ftir  it  till 
it  be  cold,  put  it  into  your  bafon  and  keep 
it  for  ufe. 

1 50.  *T 0 make  a Pojfct  with  Almonds. 

Blanch  and  beat  three  quarters  of  a pound 
of  almonds,  fo  fine  that  they  will  fpread  be- 
twixt your  lingers  like  butter,  put  in  water 
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as  you  beat  them  to  keep  them  from  oiling; 
take  a pint  of  hack,  cherry  or  gooieberry 
wine,  and  fweeten  it  to  your  take  withdouble 
refined  lugar,  make  it  boiling  hot ; take  the 
almonds,  put  to  them  a little  water,  and  boil 
the  wine  and  almonds  together;  take  the 
yolks  of  four  eggs,  and  beat  them  very  well, 
put  to  them  three  or  four  lpoonfuls  of  wine, 
then  put  it  into  your  pan  by  degrees,  ftirring 
it  all  the  while;  when  it  begins  to  thicken 
take  it  off,  and  llir  it  a little,  put  it  into  a 
china  difin,  and  ferve  it  up. 

151.  To  make  Dutch  Beef. 

T ake  the  lean  part  of  a buttock  of  beef  raw, 
rub  it  well  with  brown  lugar  all  oyer,  and  let 
it  lie  in  a pan  or  tray  two  or  three  hours, 
turning  it  three  or  four  times,  then  fait  it 
with  common  fait,  and  two  ounces  of  falt- 
petre  ; let  it  lie  a fortnight,  turning  it  every 
day,  then  roll  it  very  ftraight,  and  put  it  into 
a cheefe  prefs  a day  and  night,  then  take  off' 
the  cloth  and  hang  it  up  to  dry  in  the  chim- 
ney ; when  you  boil  it  let  it  be  boiled  very 
well,  it  will  cut  in  fhivers  like  Dutch  beef. 
You  may  do  a leg  of  mutton  the  fame  way. 

152.  To  make  Bologna  Saufages. 

Take  part  of  a leg  of  pork  or  veal,  pick  it 
clean  from  the  Ikin  or  fat,  put  to  every  pound 
of  lean  meat  a pound  of  beef-fuet  picked 
from  the  fkins,  Aired  the.  meat  and  fuct  fepa- 
rateand  very  fine,  mix  them  well  together, 
add  a large  handful  of  green  fage  Hired  very 
lmall;  fcafon  it  with  pepper  and  fair,  mix  it 

well, 


well,  prefs  it  down  hard  in  an  earthen  pot, 
and  keep  it  for  ule.  When  you  ufe  them, 
roll  them  up  with  as  much  ego;  as  will  make 
them  roll  imooth  ; in  rolling  them  up  make 
them  about  the  length  of  your  fingers,  and 
as  thick  as  two  fingers;  fry  them  in  butter, 
which  muft  be  boiled  hot  before  you  put 
them  in  ; and  keep  them  rolling  about  in  the 
pan  ; when  they  are  fried  through  they  are 
enough. 

153.  To  make  an  Amblet  of  Cockles. 

Take  four  whites  and  two  yolks  of  eggs, 
a pint  of  cream,  a little  flour,  a nutmeg 
grated,  a little  fait,  and  a j ill  of  cockles,  mix 
all  together,  and  fry  it  brown. 

This  is  proper  for  a fide-difh  either  for 
noon  or  night. 

1 54.  To  make  a common  Quaking  Pudding. 

Take  five  eggs,  beat  them  well  with  a lit- 
tle fait,  put  in  three  fpoonfuls  of  fine  flour, 
take  a pint  of  new  milk  and  beat  them  well 
togther,  then  take  a cloth,  butter  and  flour 
it,  but  do  not  give  it  over  much  room  in  the 
cloth  j an  hour  will  boil  it,  give  it  a turn  every 
now  and  then  at  the  firft  putting  in,  or  el  1c 
the  meal  will  fettle  to  the  bottom;  have  a lit- 
tle plain  butter  for  lauce,  and  ferve  it  up. 

155.  To  make  a boiled  Tan  fey. 

Take  an  old  penny  loaf,  cut  off  the  out 
cruft:,  flice  it  thin,  put  to  it  as  much  hot  cream 
as  will  wet  it,  fix  eggs  well  beaten,  a little 
Aired  lemon-peel,  grate  in  a little  nutmeg, 
and  a little  fait;  green  it  asvou  did  your  baked 

tan  fey, 
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tanfey,  lo  tie  it  up  in  a cloth  and  bod  it; 

it  will  take  an  hour  and  a quarter  boiling  ; 
when  you  diih  it  up  flick  it  with  candy ’d  orange 
and  lay  a Seville  orange  cut  in  quarters  round 
the  difh  ; ferve  it  up  with  melted  butter. 

156.  A Tanfey  another  w ay. 

Take  an  old  pt.rny  loaf,  cut  off  the  out 
cruft,  ftice  it  very  thin,  and  put  to  it  as  much 
hot  milk  as  will  wet  it ; take  fix  eggs,  beat 
them  very  well,  grate  in  half  a nutmeg,  a lit- 
tle Aired  lemon  peel,  half  a pound  of  clarified 
butter,  half  a pound  of  fugar,  and  a little 
fait;  mix  them  well  together.  ’To  green  your 
Tanfey.  Take  a handful  or  two  of  fpinage,  a 
handful  of  tanfey,  and  a handful  of  forrel, 
clean  them  and  beat  them  in  amarble  mortar, 
or  grind  them  as  you  would  do  green  fauce, 
ftrain  them  thro’  a linen  cloth  into  a bafon, 
and  put  into  your  tanfey  as  much  of  the  juice 
as  will  green  it,  pour  over  lor  the  fauce  a lit- 
tle white  wine,  butter  and  fugar ; lay  a rim 
of  pafte  round  your. difh  and  bake  it;  wheg 
you  ferve  it  up  cut  a Seville  orange  in  quar- 
ters, and  lay  it  round  the  edge  of  the  difh. 

157.  To  make  Rice  Pancakes. 

Take  half  a pound  of  rice,  wafh  and  pick  it 
.clean,creeitin  fairwater  till  it  be  a jelly,  when 
it  is  cold  take  a pint  of  cream  and  the  yolks  of 
four  eggs,  beat  them  very  well  together,  and 
put  them  to  the  rice,  with  grated  nutmeg  and 
fome  fair,  then  put.  in  half  a pound  of  butter, 
and  as  much  flour  as  will  make  it  thick  enough 
to  fry,  with  as  little  butter  as  you  can. 

Q 158. 
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158.  To  make  bruit  J rilters. 

Take  a penny  loaf,  cur  off  the  out  cruft, 
flice  it,  put  to  it  as  much  hot  milk  as  will 
wet  it,  bean  five  or  fix  eggs,  put  to  them  a 
quarter  of  a pound  of  currants,  well  cleaned, 
and  a little  candy ’d  orange  flared  fine,  fo  mix 
them  well  together,  drop  them  with  a ipoon 
into  a flew  pan  in  clarified  butter  ; have  a 
little  white  wine,  butter  and  fugar  for  your 
fauce,  put  it  into  a china  bafon,  lay  your 
fritters  round,  grate  a little  fugar  over  them, 
and  ferve  them  up. 

159.  To  make  kVhite  Puddings  in  Jkins. 

Take  half  a pound  of  rice,  cree  it  in  milk 
while  it  be  foft,  when  it  is  creed  put  it  into 
a cullender  to  drain;  take  a penny  loaf,  cut 
off  the  out  crufi,  then  cut  it  in  thin  ilices, 
fcald  it  in  a little  milk,  but  do  net  make  it 
over  wet ; take  fix  eggs,  and  beat  them  verv 
well,  a pound  of  currants  well  cleaned,  a 
pound  of  beef  fuet  fhred  fine,  two  or  three 
Ipoonfuls  of  rofe-water,  half  a pound  of 
pov/der  fugar,  a little  fait,  a quarter  of  an 
ounce  of  mace,  a large  nutmeg  grated,  and 
a fmall  flick  of  cinnamon  ; beat  them  toge- 
ther, mix  them  very  well,  and  put  them  into 
thefkins;  if  you  find  it  be  too  thick  put  to 
it  a little  cream  ; you  may  boil  them  near 
half  an  hour,  it  will  make  them  keep  the 
better. 

160.  To  make  Black  Puddings. 

Take  two  quarts  of  whole  oatmeal,  pick 
it  and  half  boil  it,  give  it  room  in  your  cloth, 

(you 
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( you  mu  it  do  it  the  day  before  you  ule  it) 
put  it  into  the  blood  while  it  is  warm,  with  a 
handful  offal t,  dir  it  very  well,  beat  eight 
or  nine  eggs  in  about  a pint  of  cream,  and  a 
quart  of  bread  crumbs,  a handful  or  two 
of  maflin  meal  drefs’d  through  a hair  fieve, 
if  you  have  it,  if  not  put  in  wheat  flour;  to 
this  quantity  you  may  put  an  ounce  of  Ja- 
maica pepper,  an  ounce  of  black  pepper,  a 
large  nutmeg,  and  a little  more  fait,  fweet- 
marjoram  and  thyme,  if  they  be  green  Hired 
them  fine,  if  dry  rub  them  to  powder,  mix 
them  well  together,  and  if  it  be  too  thick  put 
to  it  a little  milk;  take  four  pounds  of  beef 
fuet,  and  four  pounds  of  lard,  fkin  and  cut 
it  in  thin  pieces,  put  it  into  your  blood  by 
handfuls,  as  you  fill  your  puddings ; when 
they  are  filled  and  tied  prick  them  with  a 
pin,  it  will  keep  them  from  burfling  in  the 
boiling;  (you  mult  boil  them  twice)  cover 
them  clofe  and  it  will  make  them  black. 

1 6 i . An  Orange  Pudding  another  way. 

Take  two  Seville  oranges,  the  larged  and 
cleared  you- can  get,  grate  off  the  outer  flein 
with  a clean  grater;  take  eight  eggs,  (leave 
out  two  of  the  whites)  half  a pound  of  loaf 
fugar,  beat  it  very  fine,  put  it  to  your  eggs, 
and  beat  them  for  an  hour,  put  to  them 
hall  a pound  of  clarified  butter,  and  four 
ounces  of  almonds  blanched,  and  beat  them 
with  a little  rofe-water;  put  in  the  juice  of 
the  oranges,  but  mind  you  don’t  put  in  the 
pippins,  and  mix  altogether;  bake  it  with  a 
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thin  pafte  over  the  bottom  of  the  difh.  It 
mull  be  baked  in  a flow  oven. 

162.  To  make  Hpple  Fritters. 

Take  tour  eggs  and  beat  them  very  well, 
put  to  them  four  fpoonfuls  of  fine  flour,  a 
little  milk,  about  a quarter  of  a pound  of 
fugar,  a little  nutmeg  and  fait,  fo  beat  them 
very  well  together;  you  muft  not  make  it 
very  thin,  if  you  do  it  will  not  flick  to  the 
apple;  take  a middling  apple  and  pare  it, 
cut  out  the  core,  and  cut  the  reft  in  round 
flices  about  the  thicknefs  of  a fhilling;  (you 
may  take  out  the  core  after  you^  have  cut  it 
with  your  thimble)  have  ready  a little  lard 
in  a flew-pan,  or  any  other  deep  pan  ; then 
take  your  apple  every  flice  fingle,  and  dip 
it  into  your  batter,  let  your  lard  be  very  hot, 
fo  drop  them  in  ; you  muft  keep  them  turn- 
ing while  enough,  and  mind  that  they  be  not 
over  brown  ; as  you  take  them  out  lay  them 
on  a pewter  difh  before  the  fire  whilfl  you 
have  done  ; have  a little  white  wine,  butter 
and  fugar  for  the  fauce ; grate  over  them  a 
little  loaf  fugar,  and  ferve  them  up. 

163.  To  make  a Herb  F adding. 

Take  a good  quantity  of  fpinage  and  par- 
fiey,  a little  lorrel  and  mild  thyme,  put  to 
them  a handful  of  great  oatmeal  creed,  fhred 
them  together  till  they  be  very  fmall,  put  to 
them  a pound  of  currants,  well  wafhed  and 
cleaned,  four  eggs  well  beaten  in  ajillof  good 
cream;  if  you  would  have  it  lweet,  put  in  a 
quarter  of  a pound  of  fugar,  a little  nutmeg, 
1 . a little 
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a little  fait,  and  a handful  of  grated  bread  ; 
then  meal  your  cloth  and  tie  it  dole  before 
you  put  it  in  to  boil  ; it  will  take  as  much 
boiling  as  a piece  of  beef. 

164.  To  make  a Pudding  for  a Hare. 

Take  the  liverand  chop  it  lrnall  with  fome 
thyme,  parfley,  fuet,  crumbs  of  bread  mixt 
with  grated  nutmeg,  pepper,  fait,  an  egg, 
a little  fat  bacon  and  lemon  peel  ; you  mud 
make  the  compofition  very  ftiff,  left  itfhould 
dilfolve,  and  you  lofe  your  pudding. 

165.  To  make  a Bread  Pudding. 

Take  three j ills  ofmilk,  when  boiled,  take 

a penny  loaf  diced  thin,  cut  off  the  out  cruft, 
put  on  the  boiling  milk,  let  it  ftand  clofe  co- 
vered till  it  be  cold,  and  beat  it  very  well  till 
all  the  lumps  be  broke  j take  five  eggs,  beat 
them  very  well,  grate  in  a little  nutmeg,  Hired 
iome  lemon  peel,  and  a quarter  of  a pound 
of  butter  or  beef-fuet,  with  as  much  fugar  as 
will  lweeten  it ; and  currants  as  many  as  you 
pleafe  ; let  them  be  well  cleaned  ; fo  put 
them  into  your  difli,  and  bake  or  boil  it. 

166.  To  make  Clare  Pancakes. 

Take  five  or  fix  eggs,  and  beat  them  very 
well  with  a little  lalt,  put  to  them  two  or  three 
fpoonfuls  of  cream,  a Ipoonful  of  fine  flour, 
mix  it  with  a little  cream;  take  your  clare 
and  wafh  it  very  clean,  wipe  it  with  a cloth, 
put  your  eggs  into  a pan,  juft  to  cover.your 
pan  bottom,  lay  the  clare  in  leaf  by  leaf, 
whilft  you  have  covered  your  pan  all  over; 
take  a fpoon,  and  pour  the  batter  over  every 
G 3 leaf 
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leaf  rill  they  are  all  covered  ; when  it  is  done 

lay  the  brown  fide  upwards,  and  lerve  it  up. 

167.  To  make  a liver  Pudding. 

T ake  a pound  of  grated  bread,  a pound  of 
currants,  a pound  and  a half  of  marrow  and 
fuet  together  cut  fmall,  three  quarters  of  a 
pound  of  fugar,  half  an  ounce  of  cinnamon,  a 
quarter  of  an  ounce  of  mace,  a pint  of  grated 
liver,  and  feme  fait,  mix  all  together  ; take 
twelve  eggs,  (leave  out  half  of  the  whites) 
beat  them  well,  put  to  them  a pint  of  cream-, 
make  the  eggs  and  cream  warm,  then  put  it 
to  the  pudding,  and  ftir  it  well  together,  fo 
dll  them  in  fkins  j put  to  them  a few  blanch’d 
almonds  hired  fine,  and  a fpoonful  or  two  of 
rofe  water,  fo  keep  them  for  ufe. 

168.  To  make  Oatmeal  Fritters. 

Boil  a quart  of  new  milk,  heep  a pint  of 
fine  flour  or  oatmeal  in  it  ten  or  twelve 
hours,  then  beat  four  eggs  in  a little  milk, 
fo  much  as  will  make  it  like  thick  batter, 
drop  them  in  by  ipoonfuls  into  frefh  butter, 
a fpoonful  of  butter  in  a cake,  and  grate 
fugar  ever  them  ■,  have  fack,  butter  and  iu- 
gar  for  fauce* 

169.  To  make  Apple  Dumplins. 

Take  half  a dozen  codlins,  or  any  other 

good  apples,  pare  and  corethem,  make  a lit- 
tle cold  buttei  pafte,  and  roll  it  up  about  the 
thicknefs  of  your  finger,  fowrap  round  every 
apple,  and  tie  them  Angle  in  a fine  cloth, 
boil  them  m a little  fait  and  water,  and  let 
the  water  boil  before  you  put  them  in  5 half 

act 


an  hour  will  boil  them ; you  muft  have  for 
fauce  a little  white  wine  and  butter  ; grate 
fome  fugar  round  the  difh,  and  l'erve  them  up. 

170.  D 0 make  Herb  Dumplings. 

Take  a penny  loaf,  cut  off  the  out  cruft, 

and  the  reft  in  flices,  put  to  it  as  much  hot 
milk  as  will  juft  wet  it,  take  the  yolks  and 
whites  of  fix  eggs,  beat  them  with  two 
fpoonfuls  of  powder  fugar,  half  a nutmeg, 
and  a little  fait,  fo  put  it  to  your  bread;  take 
half  a pound  of  currants  well  cleaned,  put 
them  to  your  eggs,  then  take  a handful  of  the 
mildeft  herbs  you  can  get,  gather  them  fo 
equal  that  the  tafte  of  one  be  not  above  the 
other,  wafli  and  chop  them  very  fmall,  put 
as  many  of  them  in  as  will  make  a deep 
green,  (don’t  put  any  parfley  among  them, 
nor  any  other  ftrong  herb)  fo  mix  them  all 
together  and  boil  them  in  a cloth,  make  them 
about  the  bignels  of  middling  apples,  about 
half  an  hour  will  boil  them  ; put  them  into 
your  difh,  and  have  a little  candy’d  orange,, 
white  wine,  butter  and  fugar  for  fauce,  fo 
ferve  them  up. 

171.  Do  make  Marrow  Darts. 

To  a quart  of  cream  put  the  yolks  of  12 
eggs,  half  a pound  of  fugar,  fome  beaten 
mace  and  cinnamon,  a little  flit  and  fome 
facie,  fetit  on  the  fire  with  half  a pound  of 
bifkets,  as  much  marrow,  a little  orange-peel 
and  lemon-peel  ; {fir  it  on  the  fire  till  it  be- 
comes thick,  and  when  it  is  cold  put  it  into 
a difh  with  puff-palte,  then  bake  it  gently  in 
a flow  oven,  17*> 
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172.  To  make  plain  bruit  Dumplings. 

Take  as  much  flour  as  you  would  have 
dumplings  in  quantity,  put  to  it  a lpoonful 
of  fugar,  a little  fait,  a little  nutmeg,  afpoon  - 
ful  of  light  yeaft,  and  half  a pound  of  cu- 
rants  well  wafhed  and  cleaned,  fo knead  them 
the  fhffnefs  you  do  a common  dumpling, 
you  mull  have  white  wine,  fugar  and  butter 
for  fauce ; you  may  boil  them  either  in  a 
cloth  or  without;  fo  ferve  them  up. 

173.  To  make  Oyfter  Loaves. 

Take  half  a dozen  French  loaves,  rafp 
them  and  make  a hole  at  the  top,  take  out 
all  the  crumbs  and  fry  them  in  butter  till 
they  are  crifp  •,  when  your  oyfters  are  Hewed, 
put  them  into  your  loaves,  cover  them  up 
before  the  fire  to  keep  hot  whilft  you  want 
them  ; fo  ferve  them  up. 

They  are  proper  either  for  a fide-difli  or 
middle-difh. 

You  may  make  cockle  loaves  or  mufli- 
room  loaves  the  fame  way. 

174.  To  make  a Goojeberry  Pudding. 

Take  a quart  of  green  goofeberries,  pick, 
coddle,  bruile  and  rub  them  through  a hair 
fieve  to  take  out  the  pulp  ; take  fix  lpoon- 
fuls  of  the  pulp,  fix  eggs,  three  quarters  of  a 
pound  of  fugar,  half  a pound  of  clarified 
butter,  a little  lemon-peel  Hired  fine,  a hand- 
ful of  bread-crumbs  or  bilcuit,  a lpoonful  of 
rofe -water  or  orange  flour- water;  mix  thefe 
well  together,  and  bake  it  with  pafie  round 
the  difh ; you  may  add  fweetmeats  if  you 
pleafe.  *7-T 
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175.  To  make  an  Ed  Pie. 

Cafe  and  clean  the  eels,  icafon  them  with 
a little  nutmeg,  pepper  and  lair,  cut  them 
in  long  pieces;  you  mult  make  your  pie  with 
hot  butter  pafte,  let  it  be  oval  with  a thin 
emit;  lay  in  your  eels  length,  way,  putting 
over  them  a little  irefh  butter;  fo  bake  them. 

Eel  pies  are  good,  and  eat  very  well  with 
currants,  but  if  you  put  in  currants  you  muff 
not  ufe  any  black  pepper,  but  a little  Ja- 
maica pepper. 

176.  To  make  a Turbot-Head  Pie. 

Take  a middling  turbot-head,  pretty  well 
cut  off;  waff  it  clean,  take  out  the  gills,  lea- 
ion  it  pretty  well  with  mace,  pepper  and  fait, 
fo  put  it  into  a deep  diff  with  half  a pound 
of  butter,  cover  it  with  a.  light  puff  pafte, 
but  lay  none  in!  the  bottom ; when  it  is  baked 
take  out  the  liquor  and  the  butter  that  it  was 
baked  in,  put  it  into  a fauce-pan  with  a lump 
of  frefh  butter  and  flour  to  thicken  it,  with 
an  anchovy  and  a glals  of  white  wine,  fo 
pour  it  into  your  pie  again  over  the  ftfh ; 
you  may  lay  round  half  a dozen  yolks  of  eggs 
at  equal  diftances ; when  you  have  cut  off 
the  lid,  lie  it  in  flppets  round  your  diff,  and 
l'erve  it  up. 

177.  To  make  a caudle  for  a Jweet  Veal  Pie. 

Take  about  a Jill  of  white  wine  and  ver- 
% juice  mixed,  make  it  very  hot,  beat  the  yolk  of 
an  egg  very  well,  and  then  mix  them  together 
as  you  would  do  mull’d  ale;  you  muftfweeten 
it  very  well,  becaufe  there  is  no  lugar  in  the 
pie.  This 
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d his  caudle  will  do  for  any  other  fort  of 
pie  that  is  l'weet. 

1 7 S . To  make  Sweet-meat  'Tarts. 

Make  a little  fhell-pafte,  roll  it,  and  line 
your  tins,  prick  them  in  the  inhde,  and  fo 
bake  them;  when  you  ferve  them  up  put  in 
any  fort  of  fweet-meats,  what  you  pleafe. 

You  may  have  a different  fort  every  day, 
do  but  keep  your  lliells  baked  by  you. 

179.  To  make  Orange  Tarts. 

Take'  two  or  three  Seville  oranges  and  boil 
them,  ihi  ft  them  in  the  boding  to  take  out  the 
bitter,  cut  them  in  two,  take  out  the  pippins, 
and  cut  them  in  flices ; they  muff  be  baked  in 
crifp  pafde ; when  you  fill  the  petty-pans,  lay 
in  a layer  of  oranges  and  a layer  of  fugar, 
(a  pound  will  fweeten  a dozen  of  fmall  tins, 
if  you  do  not  put  in  too  much  orange)  bake 
them  in  a llow  oven,  and  ice  them  over. 

180.  To  make  a T anjey  another  way. 

Take  a pint  of  cream,  lome  bifcuits  with- 
out feeds,  two  or  three  fpoonfuls  of  fine 
flour,  nine  eggs,  leaving  out  two  of  the 
whites,  fome  nutmeg,  and  orange  flower- 
water,  a little  juice  of  tanfey  and  fpinage, 
put  it  into  a pan  till  it  be  pretty  thick,  then 
fryer  bake  it,  if  fried  take  care  that  you  do 
not  let  it  be  over  brown.  Garnifh  with 
orange  and  fugar,  fo  ferve  it  up. 

1 8 1 .  A good  Pajte  for  Tarts. 

Take  a pint  of  flour,  and  rub  a quarter 
of  a pound  of  butter  in  it,  beat  two  eggs 
with  a fpoonful  of  double-refined  fugar,  and 

two 
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two  or  three  fpoon fuls .of  cream  to  make  it 
into  pafte  ; work  it  as  little  as  you  can,  roll 
it  out  thin  ; butter  your  tins,  duft  on  fome 
flour,  then  lay  in  your  pafte,  and  do  not  fill 
them-  too  full. 

i 8 2.  To  make  tranfparent  Tarts. 

Take  a pound  of  flour  well  dried,  beat 
one  egg  till  it  be  very  thin,  then  melt  almoft 
three  quarters  of  a pound  of  butter  without 
fait,  and  let  it  be  cold  enough  to  mix  with  an 
egg,  then  put  it  into  the  flour  and  make 
your  pafte,  roll  it  very  thin,  when  you  are 
letting  them  into  the  oven  wet  them  over  with 
a little  fair  water,  and  grate  a little  fugar  ; if 
you  bake  them  rightly  they  will  be  very  fine. 

183.  To  make  a Shell  Pafte. 

Take  half  a pound  of  fine  flour,  and  a 
quarter  of  a pound  of  butter,  the  yolks  of 
two  eggs  and  one  white,  two  ounces  of  fu- 
gar finely  fifted,  mix  all  thefe  together  with 
a little  water,  and  roll  it  very  thin  whilfl  you 
can  lee  through  it  ; when  you  lid  your  tarts 
prick  them  to  keep  them  from  bliftering  ; 
make  fure  to  roll  them  even,  and  when  you 
bake  them  ice  them. 

184.  To  make  Pafte  for  Tarts. 

Take  the  yolks  of  five  or  fix  eggs,  juft  as 
you  would  have  pafte  in  quantity  j to  the 
yolks  of  fix  eggs  put  a pound  of  butter,  work 
the  butter  with  your  hands  till  it  take  up  all 
the  eggs,  then  take  fome  London  flour 
and  work  it  with  your  butter  whillt  it  comes 
to  a pafte,  put  in  about  two  fpoonfuls  of  loaf 

lugar 
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fugar  beat  and  lifted,  and  about  half  a jiil 
of  water  ; when  you  have  wrought  ' it  well 
together  it  is  fit  for  ufe. 

This  is  a pafte  that  feldom  runs  if  it  be 
even  rolled  ; roll  it  thin  but  let  your  lids  be 
thinner  than  your  bottoms;  when  you  have 
made  your  tarts,  prick  them  over  with  a pin 
to  keep  them  from  bhftering  ; when  you  are 
going  to  put  them  into  the  oven,  wx-t  them 
over  with  a feather  dipt  in  fair  water,  and 
grate  over  them  a little  donble  refined  loaf 
fugar,  it  will  ice  them  ; bur  don’t  let  them 
be  baked  in  a hot  oven. 

185.  A Short  Pafte  for  Parts. 

Take  a pound  of  wheat  flour,  and  rub  it 
.very  fm  all,  three  quarters  of  a pound  of  butter,  , 
rub  it  as  fmall,  as  the  flour,  put  to  it  three 
fpoonfuls  of  loaf  fugar  beat  and  flfted,  take 
the  yolks  of  four  eggs,  and  beat  them  very 
•well  ; put  to  them  a fpoonful  or  two  ofrofe- 
water,  and  as  much  fair  water  as  will  work 
them  into  a pafte,  then  roll  them  thin,  and 
ice  them  over  as  you  did  the  other  if  you 
pleafe,  and  bake  them  in  a flow  oven. 

186.  Po make  a light  Pafte  for  a Venifon  Pafty, 
or  other  Pie. 

Take  a quarter  of  a peck  of  fine  flour,  or 
as  much  as  you  think  you  have  occafion  for, 
and  to  every  quartern  of  flour  put  a pound 
and  a quarter  of  butter,  break  the  third  part 
of  your  butter  into  the  flour  ; then  take  the 
whites  of  three  or  four  eggs,  beat  them  very 
well  to  a froth,  and  pur  to  them  as  much 
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water  as  will  knead  the  meal ; do  not  knead 

it  over  Riff,  then  roll  in  the  reR  of  your  but- 
ter, you  muR  roll  it  five  or  fix  times  over  at 
lead,  and  firinkle  a little  flour  over  your 
butter  every  time  you  roll  it  up,  wrap  it  up 
the  crofs  way,  and  it  will  be  fit  for  ufe. 

187.  To  make  a P aft e for  a Standing  Pie. 

Take  a quartern  of  flour  or  more  if  you 
have  occafion,  and  to  every  quartern  of  flour 
put  a pound  of  butter  and  a little  fait,  knead 
it  with  boiling  water,  then  work  it  very  well, 
and  let  it  lie  whilR  it  is  cold. 

This  paRe  is  good  enough  for  agoofepie, 
or  any  other  Randing  pie. 

188.  A light  Pafe for  a Di/h  Pie. 

Take  a quartern  of  flour,  and  break  into 
it  a pound  of  butter  in  large  pieces,  knead  it 
very  Riff,  handle  it  as  lightly  as  you  can,  and 
roll  it  once  or  twice,  then  it  is  fit  for  ufe. 

1(89.  To  make  Cheefe- Cakes. 

Take  a gallon  of  new  milk,  make  of  it  a 
tender  curd,  wring  the  whey  from  it,  put  it 
into  a bafon,  and  break  three  quarters  of  a 
pound  of  butter  into  the  curd,  then  with  a 
clean  hand  work  the  butter  and  curd  together 
till  all  the  butter  be  melted,  and  rub  it  in  a 
hair  fieve  with  the  back  of  a fpoon  till  all  be 
through  ; then  take  fix  eggs,  beat  them  with 
A- few  fpoonfuls  of  rofe-water  or  lack,  put  it 
ifrto  your  curd  with  half  a pound  of  fine  fu- 
gar  and  a nutmeg  grated  ; mix  them  all  to- 
gether with  a little  fait,  fame  currants  and 
almonds ; then  work  up  your  pafle  of  fine 
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flour,  with  cold  butter  and  a little  fugar ; 

roll  your  pafte  very  thin,  fill  your  tins  with 
the  curd,  and  let  them  in  an  oven,  when  they 
are  almofi:  enough  take  them  out,  then  take 
a quarter  of  a pound  of  butter,  with  a little 
role -water,  and  part  of  a half  pound  of  fu- 
gar, let  it  (land  on  the  coals  till  the  butter  be 
melted,  then  pour  into  each  cake  fome  of  it, 
fetthem  in  the  oven  again  till  they  be  brown ; 
fo  keep  them  for  ufe. 

1 90.  ¥0  make  Goofer  Wafers. 

Take  a pound  of  fine  flour  and  fix  eggs, 
beat  them  very  well,  put  to  them  about  a jill 
of  milk,  mix  it  well  with  the  flour,  put  in 
half  a pound  of  clarified  butter,  half  a pound 
of  powder  fugar,  half  of  a nutmeg,  and  a 
little  fait;  you  may  add  to  it  two  or  three 
fpoonlfuls  of  cream  ; then  take  your  goofer- 
irons  t^nd  put  them  into  the  fire  to  hear,  when 
they  are  hot  rub  them  over  the  firft  time  with 
a little  butter  in  a cloth,  put  your  batter  into 
one  fide  of  your  goofer-irons,  put  them  into 
the  fire,  and  keep  turning  the  irons  every 
now  and  then  : (if  your  irons  be  too  hot  they 
burn  foon)  make  them  a day  or  two  belore 
you  ufe  them,  only  let  them  down  belore  the 
fire  on  a pewter  difii  belore  you  ierve  them 
up  ; have  a little  white  wine  and  butter  tor 
your  fauce,  grating  fome  fugar  over  them. 

1 9 1 . 7 0 make  common  Curd  Cbeefe  Cakes . ^ 

Take  a pennyworth  of  curds,  mix  them 
with  a little  cream,  beat  four  eggs,  put  to 
them  fix  ounces  of  clarified  butter,  a quarter 

of 


ofa  pound  of  fugar,  half  a pound  ot  currants 
well  w a fh’d,  and  a little  lemon-peel  Hired,  a 
1 ircle  nutmeg,  a i'poonful  of  role-water  or 
brandy,  whether  you  pleafe,  and  a little  fait, 
mix  all  together,  and  bake  them  in  imall 
petty  pans. 

i 92.  Cheefe- Cakes  without  Currants. 

Take  five  quarts  of  new  milk,  run  it  to  a 
tender  curd,  then  hang  it  in -a  cloth  to  drain, 
rub  into  it  a pound  of  butter  that  is  well 
wafhed  in  rofe-warer,  put  to  it  the  yolks  of 
feven  or  eight  eggs,  and  two  of  the  whites 
fealbn  it  with  cinnamon,  nutmeg  and  fugar. 

193.  To  make  a Curd  Pudding. 

Take  three  quarts  of  new  milk,  put  to  it 
a l ittle  earning,  as  much  as  will  break  it,  when 
it  is  fcummed  break  it  down  with  your  hand,, 
and  when  it  is  drained  grind  it  with  a muftard 
ball  in  a bowl,  or  beat  it  in  a marble  mortal-} 
then  take  half  a pound  of  butter  and  fix  eggs, 
leaving  out  three  of  the  whites ; beat  the  eggs 
well,  and  put  them  into  the  curds  and  butter, 
grate  in  half  a nutmeg,  add  a little  lemon  peel 
Hired  fine,  and  fait,  lvveeten  it  to  your  taHe,. 
beat  them  ali  together,  and  bake  them  in  little 
pertv  pans  with  raft  bottoms;  a quarter  of  an 
hour  will  bake  them  ; you  mult  butter  the 
tins  very  well  before  you  put  them  in  ; when, 
you  difh  them  up  you  mu  ft  lay  them  the 
wrong  fide  upwards  on  the  difh,  and  Hick 
•them  with  either  blanched  almonds,  candied 
orange  or  citron  cut  in  long  bits,  and  grate 
a little  loaf  fugar  over  them.. 

II  2 
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1 94.  To  make  a Slip  cent  Cheeje. 

Take  five  quarts  of  new  milk,  a quart  of 

cream,  and  a quart  of, water,  boil  your  wa- 
ter, then  put  your  cream  to  it;  when  your 
milk  is  new-milk  warm  put  in  your  earning, 
take  your  curd  into  the  drainer,  break  it  as  lit- 
tle as  you  can,  and  let  it  drain,  then  put  it  into 
your  vat,  prefs  it  by  degrees,  and  lay  it  in  grafs. 

1 95.  To  make  Cream  Cheeje. 

Take  three  quarts  of  new  milk,  one  quart 
of  cream,  and  a fpoonful  of  earning,  put 
them  together,  let  it  fland  till  it  come  to  the 
hardnefs  of  a ftrong  jelly,  then  put  it  into 
the  mould,  fhifting  it  often  into  dry  cloths, 
lay  the  weight  of  three  pounds  upon  it,  and 
about  two  hours  after  you  may  lay  fix  or  feven 
pounds  upon  it 3 turn  it  often  into  dry  cloths 
till  night,  then  take  the  weight  off,  and  let 
it  lie  in  the  mould  without  weight  and  cloth 
till  morning,  and  when  it  is  fo  dry  that  it 
doth  not  wet  a cloth,  keep  it  in  greens  till  fit 
for  ule  3 if  you  pleafe  you  may  put  a little 
fait  into  it. 

196.  To  make  Pike  eat  like  Sturgeon. 

Take  .the  thick  part  of  a large  pike  and 
fcale  it,  fet  on  two  quarts  of  water  to  boil  it 
in,  putin  a jill  of  vinegar,  a large  handful 
of  fait,  and  when  it  boils  put  in  your  pike, 
but  firlt  bind  it  about  with  coarfe  incle;  when 
it  is  boiled  you  muft  not  take  oft  the  incle  or 
bailing,  but  let  it  be  on  all  the  time  it  is  in 
eating  ; it  mult  be  kept  in  the  fame  pickle  it 
was  boiled  in,  and  if  you  think  it  benotllrong 
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enough  yon  mu  ft  add  a little  more  fait  and 
vinegar,  when  it  is  cold  put  it  upon  your 
pike,  and  keep  it  for  ufe ; before  you  boil 
the  pike  take  out  the  bone. 

You  may  do  lcate  the  fame  way,  and  ini 
my  opinion  it  eats  more  like  flurgeon. 

197.  To  Cellar  Eels. 

Take  the  largeft  eels  you  can  get,  fkin  and 
fplit  them  down  the  belly,  take  out  the  bones, 
feafon  them  with  a little  mace,  nutmeg,  and 
laic ; begin  at  the  tail  and  roll  them  up  very 
tight,  lo  bind  them  up  in  a little  coarfe  incle, 
boil  it  in  lalt  and  water,  a few  bay  leaves,  a 
little  whole  pepper,  and  a little  alegar  or  vi- 
negar.; it  will  take  an  hour  boiling,  accord- 
ing as  your  roll  is  in  bignefs ; when  it  h 
boiled  you  mull  tie  it  and  hang  it  up  whilft 
it  be  cold,  then  put  it  into  the  liquor  that  it 
v/as  boiled  in,  and  keep  it  for  ufe. 

if  your  eels  be  fmall  you  may  roll  two  or. 
three  of  them  together. 

1 98 . To  pot  Smelts. 

Take  the  frefheft  and  largeft  fmelts  you  can 
get,  wipe  them  very  well  with  a clean  cloth, 
take  out  the  guts  with  a fkewer,  (but  you 
rnuft  not  take  out  the  milt  and  roan)  feafon 
them  with  a little  mace,  nutmeg  and  fait;  fo 
lie  them  in  a flat  pot ; if  you  have  two  fcore 
you  muft  lay  over  them  five  ounces  of  butter;, 
tie  over  them  a paper,- and  fet  them  in  a flow 
oven;  if  it  be  over  hot  it  will  burn  them*  and 
make  them  look  black  ; an  hour  will  bake 
them ; when  they  are  baked  you  muft  take 
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them  out  and  lay  them  on  a difn  to  drain,  and 

■<vhen  they  are  drained  you  mull  put  them  in 
long  pots  about  the  length  of  your  fmelts  ; 
when  you  lay  them  in  you  mult  put  betwixt 
every  layer  the  lame  feafoning  as  you  did 
before,  to  make  them  keep  ; when  they  are 
cold  cover  them  over  with  clarified  butter ; 
fo  keep  them  for  ufe. 

199.  Pc  pickle  Smelts. 

Take  the  bell:  and  largeft  fmelts  you  can 
get;  gut,  walk  and  wipe  them,  lie  them  in 
a flat  pot,  cover  them  with  a little  white  wine 
vinegar,  two  or  three  blades  of  mace  and  a 
little  pepper  and  fait ; bake  them  in  a flow 
oven,  and  keep  them  for  ufe. 

200.  Po  flew  a Pike. 

Take  a large  pike,  fcale  and  clean  it;  fea- 
fon  it  in  the  belly  with  a little  mace  and  fait; 
ikewer  it  round,  put  it  into  a deep  Hew-pan, 
with  a pint  of  fmall  gravy  and  a pint  of  cla- 
ret, two  or  three  blades  of  mace,  let  it  over  a 
ftove  with  a flow  fire,  and  cover  it  up  clofe ; 
when  it  is  enough  take  part  of  the  liquor, 
put  to  it  two  anchovies,  a little  lemon-peel 
flared  fine,  and  thicken  the  fauce  with  flour 
and  butter ; before  you  lie  the  pike  on  the 
difh  turn  it  with  the  back  upwards,  take  off 
the  (kin,  and  lerve  it  up.  Garnifh  your  difh 
with  lemon  anti  pickles. 

201.  Sauce  for  a Pike. 

Take  a little  of  the  liquor  that  comes  from 
the  pike,  when  you  take  it  out  of  the  oven, 
put  to.it  two  Qr  three  anchovies,  a little  le- 
mon 


mon-peel  Hired,  a fpoonful  or  two  of  whiec 
wine,  or  a little  juice  of  lemon,  which  you 
pleafe,  put  to  it  fame  butter  and  flour,  make 
yourfauce  about  the  thicknefs  of  cream,  put 
it  into  a bafon  or  filver  boat,  and  let  it  in  your 
difh  with  your  pike,  you  may  iay  round  your 
pike  any  fort  of  fried  fifli,  or  broiled,  if  you 
have  it ; you  may  have  the  lame  fauce  for  a 
broiled  pike,  only  add  a little  good  gravy,  a 
few  Hired  capers,  a little  parlley,  and  a 
fpoonful  or  two  of  oyfter  and  cockle  pickle, 
if  you  have  it. 

202.  How  to  roajl  a Pike  with  a pudding  in 
the  Belly. 

Take  a large  pike,  fcale  and  clean  it,  draw 

it  at  the  gills. To  make  a pudding  for  the 

pike.  Take  a large  handful  of  bread  crumbs, 
as  much  beef-fuet  Hired  fine,  two  eggs,  a lit- 
tle pepper  and  fair,  a little  grated  nutmeg,  a 
little  parfiey,  fv/eet--marjoram,  and  lemon- 
peel  Hired  fine;  fo  mix  all  together,  put  it 
into  the  belly  of  your  pike,  fleewer  it  round 
and  lie  it  in  an  earthen  difli  with  a lump  of 
butter  over  it,  a little  fait  and  flour,  fo  fet 
it  in  the  oven  ; an  hour  will  roaft  it. 

203.  To  drefs  a Cod’s  Head. 

Take  a cod’s  head,  wafh  and  clean  it,  take 
out  the  gills,  cut  it  open,  and  make  it  to  lie 
flat ; (if  you  have  no  conveniency  of  boiling 
it  you  may  do  it  in  an  oven,  and  it  will  be  as 
well  or  better)  put  it  into  a copper  difli,  or 
earthen  one,  lie  upon  it  a little  butter,  fait, 
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and  flour,  and  when  it  is  enough  take  off 
the  fkin. 

Sauce  for  the  Cod's  Head. 

Take  a little  white  gravy,  about  a pint  of 
oyfters  or  cockles,  a little  Hired  lemon-peel, 
two  or  three  fpoonfuls  of  white  wine,  and  a- 
bout  half  a pound  of  butter  thickened  with 
flour,  and  put  it  into  your  boat  or  bafon. 

Another  Sauce  for  a Cod’s  Head. 

Take  a pint  of  good  gravy,  a lobfter  or 
crab,  which  you  can  get,  drefs  and  put  it  into 
your  gravy  with  a little  butter,  juice  oflemon. 
Aired  lemon  peel,  and  a few  fhrimps  if  you 
have  them;  thicken  it  with  a little  flour,  and 
put  it  into  your  bafon,  fet  the  oyfters  on  one 
fide  of  the  difli  and  this  on  the  other;  lay 
round  the  head  boiled  whitings,  or  any  fried 
fifii ; pQur  over  the  head  a little  melted  but- 
ter. Garnifh  your  difli  with  horle-radifh, 
ftices  oflemon  and  pickles. 

204.  ‘To  flew  Carp  or  Tench. 

Take  your  carp  or  tench  and  wafli  them, 
feale  the  carp  but  not  the  tench,  when  you 
have  cleaned  them  wipe  them  with  a cloth, 
and  fry  them  in  a frying-pan  with  a little  but- 
ter to  harden  the  ikin;  before  you  put  them 
into  the  ftew-pan,  put  to  them  a little  good 
gravy,  the  quantity  will  be  according  to  the 
largenefs  of  your  difli,  with  ajill  of  claret, 
three  or  four  anchovies  at  leaft,  a little  Hired 
lemon-peel,  a blade  or  two  of  mace,  let  all 
ftew  together  till  your  carp  be  enough,  over 
allow  fire  ; whcn.it  is  enough  take  part  of 


the  liquor,  put  to  it  half  a pound  of  butter, 
and  thicken  it  with  a little  flour  ; fo  f'erve  it 
up.  Garnifh  your  difli  with  crifp  parfley, 
dices  of  lemon  and  pickles. 

If  you  have  not  the  convenience  of  dew- 
ing them,  you  may  broil  them  before  a fire<; 
only  make  the  fame  fauce. 

205.  How  to  make  fauce  for  a boiled  Salmon 
or  Turbot. 

Take  a little  mild  white  gravy,  two  or  three 
anchovies,  a fpoonful  of  oyder  or  cockle 
pickle, a little  lined  lemon-peel,  halfapound 
of  butter,  a little  parfley  and  fennel  Ihred 
fmall,  and  a little  juice  of  lemon,  but  not 
too  much,  tor  fear  it  fhould  take  off  the 
fwectnefs. 

206.  To  make  Sauce  for  Haddock  or  Cod , cither 
broiled  or  boiled . 

Take  a little  gravy,  a few  cockles,  oyders 
or  mufhrooms,  put  to  them  a little  of  the 
gravy  that  comes  from  the  filh,  either  broiled 
or  boiled,  it  will  do  very  well  if  you  have 
no  other  gravy,  a little  catchup  and  a lump 
of  butterj  if  you  have  neither  oyders  nor 
cockles  you  may  put  in  an  anchovy  or  two, 
and  thicken  with  flour;  you  may  put  in  a 
few  Hired  capers,  cr  a little  mango,  if  you 
I have  it. 

207.  To  fteiv  Eel;. 

Take  your  eels,  cafe,  clean  and  fkewer 
them  round,  put  them  into  a dew-pan  with  a 
little  good  gravy,  a little  claret  to  redden  the 
gravy,  a blade  or  two  of  mace,  an  anchovy, 

and 
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and  a little  lemon-peel ; when  &hey  are  enough 
thicken  them  with  a little  flour  and  butter. 
G arm  111  youtGliili  with  parfley. 

208.  To /pitch- cock  Eels. 

Take  your  eels,  cafe  and  clean  them,  fca- 
fon  them  with  nutmeg,  pepper  and  fait, 
fkewer  them  round,  broil  them  before  the 
fire,  and  bade  them  with  a little  butter  ; 
when  they  are  aim  oft  enough  ftrinkle  them 
over  with  a little  Hired  parfley,  and  make 
your  lauce  of  a little  gravy,  butter,  anchovy, 
and  a little  oyitei  pickle  if  you  have  i r ; don’t 
pour  the  fauce  over  your  eels,  put  it  into  a 
china  bafon,  and  let  it  in  the  middle  of  your 
difh.  Garnifh  with  crifp  parfley,  and  ferve 
them  up. 

209.  To  boil  Herrings. 

Take  your  herrings,  fcale  and  wafh  them, 
take  out  the  milt  and  roan,  fkewer  them 
round,  and  tie  them  with  a firing  or  elfe  they 
will  come  loofe  in  the  boiling  and  be  fpoiled  ; 
let  on  a pretty  broad  itew  pan,  with  as  much 
water  as  will  cover  them,  put  to  it  a little  fait, 
lie  in  your  herrings  with  the  backs  downwards, 
boil  with  them  the  milt  and  roans  to  lie 
round  them;  they  will  boil  in  half  a quarter 
of  an  hour  over  a flow  fire,  when  they  are 
boiled  take  them  up  with  an  egg  llice,  fo  turn 
them  over  and  let  them  to  drain.  Make  your 
fauce  of  a little  gravy  and  butter,  an  anchos  v, 
and  a little  boiled  parfley  Hired  ; put  it  into 
the  bafon,  let  it  in  the  middle  of  the  difh,  he 
the  herrings  round  with  their  tails  towards  the 

bafon. 


( 99  ) 

bafon,  and  lie  the  milts  and  roans  between 
every  herring.  Garnilh  with  ‘crifp  parfley 
and  lemon  i fo  ferve  them  up. 

210.  To  fry  Herrings. 

Scale  and  wafh  your  herrings  clean,  drew 
over  them  a little  flour  and  fait ; let  your 
butter  be  very  hot  before  you  put  your  her- 
rings into  the  pan,  then  drake  them  to  keep 
them  ilirring,  and  fry  them  over  a bride  fire  ; 
when  they  arefried  cut  off' the  heads  and  bruil'e 
them,  put  to  them  a jill  of  ale,  (but  the  ale 
mud  not  be  bitter)  add  a little  pepper  and 
fait,  a finall  onion  or  dialot,  if  you  have 
them,  and  boil  them  all  together;  when  they 
are  boiled,  drain  them,  and  put  them  into 
i your  fauce-pan  again,  thicken  them  with  a 
little  flour  and  butter,  put  it  into  a bafon, 
and  let  it  in  the  middle  of  your  difli ; fry  the 
i milts  and  roans  together,  and  lay  round  your 
herrings.  Garnilh  your  didn  with  crifp  parl- 
. ley,  and  ferve  it  up. 

21 1.  To  fickle  Herrings. 

I Scale  and  clean  your  herrings,  take  out  the 
milts  and  roans,  and  fkewer  them  round, 

I feafon  them  with  a little  pepper  and  fait,  put 
! them  in  a deep  pot,  cover  them  with  alegar, 
I put  to  them  a little  whole  Jamaica  pepper, 
j cwo  or  three  bay  leaves;  bake  them  and 
3 keep  them  for  ufe.  * 

2t2.  Vo  fie w Oyftcis. 

1 ake  a fcore  or  two  of  oyflers,  accordin'?" 
as  you  have  occadon,  put  them  into  a fmall 
dew-pan,  with  a few  bread-crumbs,  a little 

water, 
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water,  fhred  mace  and  pepper,  a lump  of 
butter,  and  a lpoonful  of  vinegar,  (not  to 
make  it  four)  boil  them  all  together,  but  not 
over  much,  if  you  do  it  makes  them  hard. 

Garnifh  with  bread  fippets,  and  ferve  them 
up. 

■213.  7 0 fry  Oyfters. 

Take  a fcore  or  two  of  the  larged  oyfters 
you  can  get,  and  the  yolks  of  four  or  five 
eggs,  beat  them  very  well,  put  to  them  a lit- 
tle nutmeg,  pepper  and  fait,  a lpoonful  of 
fine  flour,  and  a little  raw  parfley  flared,  fo 
dip  in  your  oyfters,  and  fry  them  in  butter 
a light  brown. 

They  are  very  proper  to  lie  about  either 
ftewed  oyfters,  or  any  other  fifk,  or  made 
di  flies. 

214.  Oyfters  in  Scallop  Shells. 

Take  half  a dozen  fmall  leallop  fliells,  lay 
in  the  bottom  of  every  Ihella  lump  of  butter, 
a few  bread  crumbs,  and  then  your  oyfters  ; 
laying  over  them  again  a few  more  bread- 
crumbs, a little  butter,  and  a little  beat  pep- 
per, fo  let  them  to  cril'p,  either  in  the  oven 
or  before  the  fire,  and  ferve  them  up. 

They  are  proper  for  either  a fnle-difh  or 
middlc-difli. 

215.  To  keep  Herrings  all  the  Tear. 

Take  frefli  herrings,  cut  off  their  heads, 
open  and  wain  them  very  clean,  l'cafon  them 
with  lalt,  black  pepper,  and  Jamaica  pepper, 
put  them  into  a pot,  cover  them  with  white 
wine  vinegar  and  water,  of  eacli  an  equal 

quantity, 
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quantity,  and  fet  them  in  a flow  oven  te 
bake;  tie  the  pot  up  clofe  and  they  will  keep 
a year  in  the  pickle. 

2i  6.  To  make  artificial  Sturgeon  another  way. 

Take  out  the  bones  of  a turbot  or  bret, 
lay  it  in  fait  twenty-four  hours,  boil  it  with 
good  (lore  of  fait ; make  your  pickle  of  white 
wine  vinegar  and  three  quarts  of  water, 
boil  them,  and  put  in  a little  vinegar  in  the 
boiling  ; don’t  boil  it  over  much,  if  you  do 
it  will  make  it  loft  ; when  it  is  enough  take 
it  out  till  it  be  cold,  put  the  fame  pickle  to 
ir,  and  keep  it  for  ufe. 

217.  To  Jlew  Mujhroonis. 

Take  mufhrooms  and  clean  them,  the  but- 
tons you  may  wafh,  but  the  flaps  you  mud 
peel  both  infideandout;  when  you  haveclean- 
ed  them,  pick  out  the  little  ones  for  pick- 
ling, and  cut  the  reft  in  pieces  for  dewing  ; 
wadi  them  and  put  them  into  a little  water  ; 
give  them  a boil  and  it  will  take  off  the  faint- 
nefs,  fo  drain  from  them  all  the  water,  then 
put  them  into  a pan  with  a lump  of  butter,  a 
little  Aired  mace,  pepper  and  fait  to  your 
tafte,  (putting  to  them  a little  water)  hang 
them  over  a flow  fire  for  half  an  hour,  when 
they  are  enough  thicken  them  with  a little 
flour  ; ferve  them  up  with  fippets. 

218.  To  make  Almond  Puffs. 

Take  a pound  of  almonds  blanched,  and 
beat  them  with  orange-flower  water,  then 
take  a pound  of  fugar,  and  boil  them  almoft 
to  a candy  height,  put  in  your  almonds  and 
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fill-  them  on  the  fire,  keep  flirting  them  till 
they  beftiff,  then  take  them  off  the  fire  and 
ftir  them  till  they  be  cold;  beat  them  a quarter 
of  an  hour  in  a mortar,  putting  to  them  a 
pound  of  lugar  fifted,  and  a little  lemon-peel 
grated,  make  it  into  a.  pafte  with  the  whites 
of  three  eggs,  and  beat  it  into  a froth  more 
or  lefs  as  you  think  proper;  bake  them  in  an 
oven  almoft  cold,  and  keep  them  for  ufe. 
219.  To  fol  Mujhrooms. 

Take  the  largeft  mu fh rooms,  fcrape  and 
clean  them,  put  them  into  your  pan  with  a 
lump  of  butter,  and  a little  fait,  let  them 
flew  over  a flow  fire  whilft  thev  are  enough, 
put  to  them  a little  mace  and  whole  pepper, 
then  dry  them  with  a cloth,  and  put  them 
down  into  a pot  as  clofe  as  you  can,  and  as 
you  lie  them  down  ftrinkle  in  a little  fait  and 
mace,  when  they  are  cold  cover  them  over 
with  butter;  when  you  ufe  them  tofs  them 
up  with  gravy,  a few  bread  crumbs  and  but- 
ter ; do  not  make  your  pot  over  large,  but 
rather  put  them  into  two  pots ; they  will 
keep  the  better  if  you  take  the  gravy  from 
them  when  they  are  dewed. 

They  are  good  for  fifh  fauce,  or  any  other 
whilft  they  are  frefh. 

220.  To  fry  Trout , or  any  other  fort  of  Fifh. 

Take  two  or  three  eggs,  more  or  lels  ac- 
cording as  you  have  fifh  to  fry,  take  the  fifh 
and  cut  it  in  thin  dices,  lie  it  upon  a board, 
rub  the  eggs  over  it  with  a feather,  and  drew 
on  a little  flour  and  fait,  fry  it  in  fine  drip- 
pings 
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pings  or  butter,  let  the  drippings  be  very  hot 
before  you  put  in  the  fifh,  but  do  not  let  it 
burn,  if  you  do  it  will  make  the  fifh  black  : 
when  the  fifh  rs  in  the  pan,  you  may  do  the 
other  fide  with  the  egg,  and  as  you  fry  it  lay 
it  to  drain  before  the  fire  till  all  be  fried, 
then  it  is  ready  for  ufe. 

221.  To  make  Sauce  for  Salmon  or  burbot. 

Boil  your  turbot  or  l'almon,  and  let  it  to 
drain;  take  the  gravy  that  drains  from  the 
l'almon  or  turbot,  an  anchovy  or  two,  a lit- 
tle lemon  peel  Hired,  a fpoonful  of  catchup, 
and  a little  butter,  thicken  it  with  flour  the 
thicknefs  of  cream,  put  to  it  a little  Hired 
parfley  and  fennel ; but  do  not  put  in  y.our 
parfley  and  fennel  till  you  be  juft  going  to 
fend  it  up,  for  it  will  take  off  the  green. 

The  gravy  of  all  forts  of  fifh  is  a great'  ad- 
dition to  your  fauce,  if  the  fifh  be  fweet. 

222.  To  drefs  Cod’s  Zoons. 

Lie  them  in  water  all  night,  and  then  boil 
them,  if  they  be  fat  fliift  them  once  in  the 
boiling,  ’ when  they  are  tender  cut  them  in 
long  pieces,  drefs  them  up  with  eggs  as  y6u 
do  fait  fifli,  take  one  or  two  of  them  and 
cut  into  fquare  pieces,  dip  them  in  egg  and 
fry  them  to  lay  round  your  difh. 

It  is  proper  to  lie  about  any  other  difli. 

223.  To  make  Solomon  Gundy  to  eat  in  Lent. 

Take  five  or  fix  white  herrings,  lay  them 
in  water  all  night,  boil  them  as  loft  as  you 
would  do  for  eating,  and  fbift  them  in  the 
boiling  to  take  out  the  faltnefs ; when  they  are 
I 2 boiled 
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boiled  take  the  fifh  from  the  bone,  and  mind 
you  don’t  break  the  bones  in  pieces,  leaving 
on  the  head  and  tail  ; take  the  white  part  of 
the  herrings,  a quarter  of  a pound  of  ancho- 
vies, a large  apple,  a little  onion  Hired  fine, 
or  flialot,  and  a little  lemon  peel,  flared 
them  all  together,  and  lie  them  over  the 
bones  on  both  fides,  in  the  flaape  of  a her- 
ring ; then  take  off  the  peel  of  a lemon  very 
thin,  and  cut  it  in  long  bits,  juft;  as  it  will 
reach  over  the  herrings  j you  muft  lie  this 
peel  over  every  herring  pretty  thick.  Gar- 
nifla  your  difta  with  a few  pickled  oyfters, 
capers  and  muflirooms,  if  you  have  any  j fo 
ferve  them  up. 

224.  S ohm  on  Gundy  another  way. 

Take  the  white  part  of  a turkey,  or  other 
fowl ; if  you  have  neither,  take  a little  white 
veal  and  mince  it  pretty  fmall  j take  a little 
hang  beef  or  tongues,  lerape  them  very  fine, 
a few  flared  capers,  and  the  yolks  of  four  or 
five  eggs  flared  fmall,  take  a delf  difta  and 
lie  a delf  plate  in  the  difta  with  the  wrong 
fide  up,  fo  lie  on  your  meat  and  other  ingre- 
dients, all  Angle  in  quarters,  one  to  anfwer 
another  ; fit  in  the  middle  a large  lemon  or 
mango,  fo  lie  round  your  difta,  anchovies  in 
lumps,  pickled  oyfters  or  cockles,  and  a few 
pickled  muflirooms,  fliccs  of  lemon  and  ca- 
pers ; fo  ferve  it  up. 

This  is  proper  for  a fide-difli,  either  at 
noon  or  night. 

p-* 
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225.  To  make  Lemon  Cheeje  Cakes. 

Blanch  half  a pound  of  almonds,  and  beat 
them  in  a ftone  mortar  very-  fine,  with  a lit- 
tle rofe  water,  put  in  eight  eggs,  leaving 
out  five  of  the  whites ; take  three  quarters 
of  a pound  of  lugar,  and  three  quarters  of  a 
pound  of  butter  melted,  beat  all  together, 
then  take  three  lemon  fkins,  boiled  tender,, 
the  rind  cf  all,  beat  them  very  well,  and 
mix  them  with  the  red,  then  put  them  into 
your  pafte. 

You  may  make  a lemon-pudding  the  fame 
way,  only  add  the  juice  of  half  a lemon  : — 
Before  you  fet  them  in  the  oven,  grate  over, 
them  a little  fine  loaf  fugar. 

1 26.  To  make  White  Ginger  Bread. 

Take  a little  gum-dragon,  lay  it  in  rofe- 
water  all  night,  then  take  a pound  of  jordan. 
almonds  blanched  with  a little  of  the  gum- 
water,  a pound  of  double-refined  fugar  beat 
and  fifted,  an  ounce  of  cinnamon  beat  with, 
a little  role-water,  work  it  into  a pafte  and 
print  it,  then  fet  it  in  a ftove  to  dry. 

227.  To  j make  Red  Ginger  Bread.. 

Take  a quart  and  a jill  of  red  wine,  a jill 
and  a half  of  brandy,  feven  or  eight  tnanfhets 
according  to  the  fize  the  bread  is,  grate  them, 
(the  cruft  muft  be  dried,,  beat  and  fifted) 
three  pounds  and  a half  a f fugar  beat  and  fift- 
ed, two  ounces  of  cinnamon,  and  two  ounces- 
of  ginger  beat  and  fifted,  a pound  of  almonds 
blanched  and  beat  with  rofe  water,  put  the 
bread  into  the  liquor  by  degrees,  ftirrino-  it 
1 2 ' °alJH 
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all  the  time,  when  the  bread  is  all  well  mixed 
take  it  off  the  fire;  you  muff  put  the  fugar, 
fpices,  and  almonds  irfto  it,  when  it  is  cold 
print  it;  keep  fome  of  the  fpice  to  duff  the 
prints  with. 

228.  To  make  a Great  Cake. 

Take  five  pounds  of  fine  flour,  (let  it  be 
dried  very  well  before  the  fire)  and  fix  pounds 
of  currants  well  drefs’d  andrub’d  in  cloths  af- 
ter they  are  wafhed,  fet  them  in  a fieve  before 
the  fire  ; you  muff:  weigh  your  currants  after 
they  are  cleaned,  then  take  three  quarters  of 
an  ounce  of  mace,  two  large  nutmegs  beaten 
and  mixed  amongft  the  flour,  a pound  of 
powder  fugar,  a pound  of  citron,  and  a pound 
of  candy’d  orange,  (cut  your  citron  and 
orange  in  pretty  large  pieces)  and  a pound  of 
almonds  cut  in  three  or  four  pieces  long  way ; 
then  take  fixteen  eggs,  leaving  out  half  of 
the  whites,  beat  your  fugar  and  eggs  for  half 
an  hour  with  a little  fait;  take  three jills  of 
cream,  and  three  pounds  and  a half  of  butter, 
melt  your  butter  with  part  of  the  cream,  for 
fear  it  fhould  be  too  hot,  putin  between  a jack 
ancl  a jill  of  good  brandy,  a quart  of  light 
ye  aft,  and  the  reft  of  the  cream,  mix  all  your 
liquors  together  about  blood  warm,  make  a 
hole  in  the  middle  of  your  flour,  and  put  in 
the  liquids,  cover  it  half  an  hour,  and  let  it 
ftand  to  rife,  then  put  in  your  currants  and 
mix  all  together ; butter  your  hoop,  tie  a 
paper  three  fold,  and  put  it  at  the  bottom  in 
your  hoop;  juft  when  they  are  ready  to  fet 
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ia  the  oven,  put  the  cake  into  your  noop  at 
three  times ; when  you  have  laid  a little  pafte 
at  the  bottom,  lay  in  part  oi  your  i'weet- 
meats  and  almonds,  then  put  in  a little  pafte 
over  them  again,  and  the  reft  of  yourfweet- 
meats  and  almonds,  then  lay  on  the  reft  of 
your  pafte,  and  let.  it  in  a quick  oven  ; two 
hours  will  bake  it. 

2 29.  To  make  Teeing  for  this  Cake. 

Take  two  pounds  of  double  refined  fugar, 
beat  it,  and  fift  it  through  a fine  fieve ; put 
to  it  a lpoonful  of  fine  ftarch,  a pennyworth 
of  gum-arabic,  beat  them  all  well  together  ; 
take  the  whites  of  four  or  five  eggs,  beat 
them  well,  and  put  to  them  a fpoonful  of 
rofe-water,  or  orange-flower  water,  a fpoon- 
ful of  the  juice  of  lemon,  beat  them  with  the 
whites  of  youreggs,  and  put  in  a little  to  your 
fugar  till  you  wet  it,  then  beat  them  for  two 
hours  whilft  your  cakeis baking;  ifyoumake 
it  over  thin  it  will  run ; when  you  lie  it  on 
your  cake  you  mull  lie  it  on  with  a knife;  if 
you  would  have  the  iceing  very  thick,  you 
muft  add  a little  more  fugar;  wipe  off  the 
loofe  currants  before  you  put  on  the  iceing,. 
and  put  it  into  the  oven  to  harden  the  iceing. 
230.  To  make  a Plumb  Cake. 

Take  five  pounds  of  flour  dried  and  cold,, 
mix  to  it  an  ounce  of  mace,  half  an  ounce 
©f  cinnamon,  a quarter  of  an  ounce  of  nut- 
megs, half  a quarter  of  an  ounce  of  lemon- 
peel  grated,  and  a pound  of  fine  fugar;  take 
fifteen  eggs,  leaving  out  feven  of  the  whites,, 
...  beat 
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beat  your  eggs  with  halt  a jillof  brandy  or 
flick,  a little  orange-flower  water,  or  rofe 
water;  then  put  to  your  eggs  near  a quartc 
of  light  yealt,  fet  it  on  the  fire  with  a quar 
of  cream,  and  three  pounds  of  butter;  let 
your  butter  melt  in  the  cream,  fo  let  it  (land 
till  new  milk  warm,  then  fkim  off  all  the  but- 
ter and  moft  of  the  milk,  and  mix  it  to  your 
eggs  and  yeaft ; make  a hole  in  the  middle  of 
your  Hour,  and  put  in  your  yeaft,  flrinlde  at 
the  top  a little  dour,  then  mix  to  it  a little 
fait,  fix  pounds  of  currants  well  wafh’d, 
clean’d,  dry’d,  pick’d,  and  plump’d  by  the 
dre,  a pound  of  the  bed:  raidns  ftoned,  and 
beat  them  altogether  whilft  they  leave  the 
bowl ; put  in  a pound  of  candy’d  orange,  and 
half  a pound  of  citron  cut  in  long  pieces  ; 
then  butter  the  girth  and  dll  it  full;  bake  it 
in  a quick  oven,  againd:  it  be  enough  have 
an  iceing  ready. 

■231.  To  make  a Caraway  Cake. 

Take  eighteen  eggs,  leave  out  half  of  the 
whites,  and  beat  them;  take  two  pounds  of 
butter,  wafh  the  butter  clear  from  milk  and 
laic,  put  to  it  a little  role-water,  and  work 
your  butter  very  well  with  your  hands  till  it 
take  up  all  the  eggs,  then  mix  them  in  half  a 
jack  of  brandy  and  fack;  grate  into  your 
eggs  a lemon  rind;  put  in  by  degrees  (a 
fpoonful  at  a time)  two  pounds  ofdne  flour,, 
a pound  and  a half  of  loaf  fugar,  that  is 
lifted  and  dry;  when  you  have  mixed  them 
very  well  with  your  hands,  take  a thiblc  and 
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beat  it  vdry  well  for  half  an  hour,  till  it  look 
very  white,  then  mix  to  it  a few  feeds,  fix 
ounces  of  caraway  comfits,  and  half  a pound 
of  citron  and  candy’d  orange  ; then  bean  it 
well,  butter  your  girth,  and  put  it  in  a 
quick  oven. 

232.  To  make  Cakes  to  keep  all  the  Tear. 

Have  in  readir.efs  a pound  and  four  ounces 
of  flour  well  dried,  take  a pound  of  butter 
unfalted,  work  it  with  a pound  of whitelugar 
till  it  cream,  three  fpoonfuls  of  fack,  and  the. 
rind  of  an  orange,  boil  it  till  it  is  not  bitter, 
and  beat  it  with  fugar,  work  thefe  together, 
then  clean  your  hands,  and  grate  a nutmeg 
into  your  flour,  put  in  three  eggs  and  two 
whites,  mix  them  well,  then  with  a pafte-pin 
or  thible  ftir  in  your  flour  to  the  butter, 
make  them  up  into  little  cakes,  wet  the  top 
with  flick  and  ftrew  on  fine  fugar  ; bake  them 
on  buttered  papers,  well  floured,  but  not 
too  much ; you  may  add  a pound  of  cur- 
rants waffled  and  warmed. 

223.  To  make  ShrcreoJl>erry  Cakes. 

Take  two  pounds  of  fine  flour,  put  to  it  a 
pound  and  a quarter  of  butter  (rub  them  very 
well)  a pound  and  a quarter  of  fine  fugar 
lifted,  grate  in  a nutmeg,  beat  in  three  whites 
of  eggs  and  two  yolks,  with  a little  rofe- 
v/ater,  and  fo  knead  your  pafte  with  it,  let  it 
lay  an  hour, then  make  itup  into  cakes,  prick 
them  and  lay  them  on  papers,  wet  them  with 
a feather  dip’d  in  rofe-water,  and  grate  over 
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them  a little  fine  fugar ; bake  them  in  a flow 
oven,  either  on  tins  or  paper. 

244.  To  make  a fine  Cake. 

Take  five  pounds  of  fine  flour  dried,  and 
keep  it  warm  ; four  pounds  of  loaf  fugar 
pounded  ; fifted  and  warmed  ; five  pounds  of 
currants  well  cleaned  and  warmed  before  the 
fire  ; a pound  and  a half  of  almonds  blanch’d, 
beat,  dried,  flit  and  kept  warm  ; five  pounds 
of  good  butter  well  wafla’d  and  beat  from  the 
wate/ ; then  work  it  an  hour  and  a half  till 
it  comes  to  a fine  cream;  put  to  the  butter 
all  the  ftigar,  work  it  up,  and  then  the  flour, 
put  in  a pint  of  brandy,  then  all  the  whites 
and  yolks  of  the  eggs,  mix  all  the  currants 
and  almonds  with  the  reft.  There  mult  be 
four  pounds  of  eggs  in  weight  in  the  {bells, 
the  yolks  and  the  whites  beat  them  feparate, 
the  whites  beat  to  a froth  ; you  mult  not 
ceafe  beating  till  they  are  beat  to  a curd,  to 
prevent  oiling  ; to  this  quantity  of  cake  put 
a pound  and  a half  of  orange  peel  and  citron 
fhred,  without  plumbs,  and  half  a pound  of 
caraway  feeds,  it  will  require  four  hours  bak- 
ing, and  the  oven  mult  be  as  hot  as  for 
bread,  but  let  it  be  well  flaked  when  it  has 
remained  an  hour  in  the  oven,  and  Hop  it 
clofe  ; you  may  ice  it  if  you  pleafe. 

235.  To  make  a Seed  Cake. 

Take  one  quartern  of  fine  flour  well  dri- 
ed before  the  fire,  when  it  is  cold  rub  in  a 
pound  of  butter  ; take  three  quarters  of  a 
pound  of  caraway  comfits,  fix  fpoonfuls  of 
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new  yeaft,  fix  fpoonfuls  of  cream,  the  yolks 
of  fix  eggs  and  two  whites,  and  a little  lack  ; 
mix  all  thefe  together  in  a very  light  pafte, 
fet  it  before  the  fire  till  it  rife,  and  fo  bake 
it  in  a tin. 

236.  To  make  an  ordinary  Plumb  Cake. 

Take  a pound  of  flour  well  dried  before 
the  fire,  a pound  of  currants,  two  penny- 
worth of  mace  and  cloves,  two  eggs,  four 
fpoonfuls  of  good  new  yeaft,  half  a pound 
of  butter,  half  a pint  of  cream,  melt  the  but- 
ter, warm  the  cream,  and  mix  altogether  in 
a very  light  pafte,  butter  your  tin  before  you 
put  it  in;  an  hour  will  bake  it. 

237.  To  i make  an  Angelica  Cake. 

Take  the  ftalks  of  angelica,  boil  and  green 
them  very  well,  put  to  every  pound  of  pulp 
a pound  ol  loaf-fugar  beaten  very  well,  and 
when  you  think  it  is  beaten  enough,  lay  them 
in  what  fafhion  you  pleafe  on  glafies,  and  as 
they  candy  turn  them. 

238.  To  make  King  Cakes. 

Take  a pound  of  flour,  three  quarters 
of  a pound  of  butter,  half  a pound  of  fugar, 
and  half  a pound  of  currants,  well  cleaned; 
rub  your  butter  well  over  your  flour,  and  put 
in  as  many  yolks  of  eggs  as  will  ly the  them, 
then  put  in  your  fugar,  currants,  and  feme 
mace,  Aired  in  as  much  as  will  give  them  a 
tafte,  lo  make  them  up  in  little  round  cakes, 
and  butter  the  papers  you  lie  them  on. 

239.  To  make  Breakfafi  Cakes. 

Take  a pound  of  currants  well  waffled, 
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(rub  them  in  a cloth  till  dry)  a pound  of 
flour  dried  before  a fire,  take  three  e^gs, 
leave  out  one  of  the  whites,  four  lpoonfuls 
of  new  yeafl,  and  four  lpoonfuls  of  lack  or 
t-wo  of  brandy,  beat  the  yeafl  and  eggs  well 
together;  then  take  a jill  of  cream,  and 
1'omething  above  a quarter  of  a pound  of 
butter,  let  them  on  afire,  and  Air  them  till 
the  butter  be  melted,  but  do  not  let  them 
boil,  grate  a large  nutmeg  into  the  flour, 
with  currants,  and  fme  fpoonfuls  of  fugar; 
mix  all  together,  beat  it  with  your  hand  till 
it  leave  the  bowl,  then  flour  the  tins  you 
put  the  pafte  in,  and  let  them  Hand  a little 
to  rife,  then  bake  them  an  hour  and  a quar- 
ter. 

240.  To  make  Macaroons . 

Take  a pound  of  blanched  almonds  and 
beat  them,  put  fome  role-water  in  while  beat- 
ing; (they  mu  A not  be  beaten  too  finall)  mix 
them  with  the  whites  of  five  eggs,  a pound 
of  fugar  finely  beaten  and  fifted,  and  a hand- 
ful of  flour,  mix  all  thefe  very  well  together, 
lay  them  on  wafers,  and  bake  them  in  a very 
tempeiate  oven,  (it  mud  not  be  fo  hot  as 
for  manchet)  then  they  are  fit  for  ule, 

24 1.  To  wake  fViggs. 

Take  two  pounds  of  flour,  a pound  of 
butter,  a pint  of  cream,  four  eggs,  (leaving 
out  two  of  the  whites)  and  two  lpoonfuls  of 
yeafl,  fet  them  to  rife  a little;  when  they  are 
mixed  add  half  a pound  of  fugar,  and  half  a 
pound  of  caraway  comfits,  make  them  up 

with. 


( 1 1 3 ) 

with  fugar,  and  bake  them  in  a dripping 
pan. 

242.  To  make  Rajpberry  Cakes. 

Take  rafpberries,  bruiie  them,  put  thern  in 
a pan  on  a quick  fire  whilft  the  juice  be  dried 
up,  then  take  the  fame  weight  of  fugar  as 
you  have  of  rafpberries,  and  fet  them  on  a 
flow  fire,  let  them  boil  whilft  they  are  pretty 
ft  iff ; make  them  into  cakes,  and  dry  them 
near  the  fire,  or  in  the  fun. 

243.  To  make  Queen  Cakes. 

Take  a pound,  of  fine  flour  dry’d  well 
before  the  fire,  nine  eggs,  a pound  of  loaf- 
fug,ar  beaten  and  fifted,  put  one  half  to  your 
eggs  and  the  other  to  your  butter;  take  a 
pound  of  butter  and  melt  it  without  water, 
put  it  into  aftone  bowl,  when  it  is  almoft  cold 
put  in  your  fugar,  and  a fpoonful  or  two  of 
rofe  water;  beat  it  very  quick  for  half  an 
hour,  till  it  be  as  white  as  cream  ; beat  the 
eggs  and  fugar  as  long  and  very  quick,  whilft 
they  be  white ; when  they  are  well  beat  mix 
them  all  together  ; then  take  half  a pound  of 
currants  cleaned  well  ; and  a little  flared 
mace,  fo  you  may  fill  one  part  of  your  tins 
before  you  put  in  your  currants ; you  may 
put  a quarter  of  a pound  of  almonds  flared 
(if  you  pleafe)  into  them  that  are  without 
the  currants;  you  may  ice  them  if  you  pleafe, 
but  do  not  let  the  iceing  be  thicker  than  you 
may  lie  on  with  a little  brufh. 

244.  To  make  a Bifcuit  Cake. 

Take  a pound  of  fine  flour  dry’d  ber  2 
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the  fire,  a pound  of  loaf  lugar  beaten  and 

fifted,  beat  nine  eggs  and  a fpoonful  or  two 

of  role  water  with  the  fugar  for  two  hours, 

then  put  them  to  your  flour  and  mix  them 

well  together;  put  in  an  ounce  ot  caraway 

feeds,  then  put  it  into  your  tin  and  bake  it 

an  hour  and  a half  in  a pretty  quick  oven. 

245.  To  make  Cracknels. 

Take  half  a pound  of  fine  flour,  half  a 
pound  of  fugar,  two  ounces  of  butter,  two 
eggs,  and  a few  caraway  feeds ; (you  mult 
beat  and  fift  the  fugar)  then  put  it  to  your 
flour  and  work  it  to  pafte;  roll  them  as  thin 
as  you  can,  and  cut  them  out  with  queen- 
cake  tins,  lie  them  on  papers  and  bake  them 
in  a flow  oven. 

They  are  proper  to  eat  with  chocolate. 

2 46.  To  make  Portugal  Cakes. 

Take  a pound  of  flour,  a pound  of  but- 
ter, a pound  of  fugar,  a pound  of  currants 
well  cleaned,  and  a nutmeg  grated ; take  hall 
of  the  flour  and  mix  it  with  fugar  and  nut- 
meg, melt  the  butter  and  put  into 't  the  yolks 
of  eight  eggs  very  well  beat,  and  only  fouF 
of  the  whites,  and  as  the  froth  rile^  put  it 
into  the  flotir,  and  do  fo  till  all  is  in  ; then^ 
beat  it  together,  ftill  flrewing  in  fome  cl 
the  other  half  of  the  flour,  and  beat  it  till 
all  the  flour  be  in,  then  butter  the  pans  and 
fill  them,  but  do  not  bake  them  too  much  ; 
you  mayice  them  if  you  pleale,  or  you  may 
ftrew  caraway  comfits  of  all  forts  on  them 
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when  they  go  into  the  oven.  1 he  currants 
mu  ft  be  plump’d  in  warm  water,  and  dried 
before  the  fire,  then  put  them  into  your 
cakes. 

247.  cTo  make  'Plumb-cakes  another  way. 

Take  two  pounds  of  butter,  beat  it  with  a 
little  rofe- water  and  orange  Hour-water  till  it 
be  like  cream,  two  pounds  of  flour  dried  be  - 
fore the  fire,  a quarter  of  an  ounce  of  mace, 
a nutmeg,  half  a pound  of  loaf-fugar  beat 
and  fifted,  fifteen  eggs,  (beat  the  whites  by 
themfelves  and  yolks  with  your  fugar)  a jack 
of. brandy  and  as  much  fack,  two  pounds  of 
currants  very  well  cleaned,  and  half  a pound 
of  almonds  blanched  and  cut  in  two  or  three 
pieces  length  way,  fo  mix  all  together,  a#d 
put  it  into  your  hoop  or  tin  ; you  may  put 
in  half  a pound  of  candy’d  orange  and  citron 
if  yotrpleafe  5 about  an  hour  will  bake  it  in 
a quick  oven  ; if  you  have  a mind  to  have 
it  iced  a pound  of  fugar  will  ice  it. 

243.  Po  make  a Ginger  Bread  Cake. 

Take  two  pounds  of  treacle,  two  pounds 
and  a quarter  of  flour,  an  ounce  of  beat 
-ginger,  three  quarters  of  a pound  of  fugar, 
.two  ounces  of  coriander  feeds,  two  eecs,  a 
pennyworth  of  new  ale  with  the  yeaft  on  it, 
a glafs  of  brandy,  and  two  ounces  of  lemon- 
peel,  mix  all  thefe  together  in  a bowl,  and  fet 
it  to  rife  for  half  an  hour,  then  put  it  into  a 
tin  to  bake,  and  wet  it  with  a little  treacle 
and  water;  if  you  have  a quick  oven  an 
hour  and  a half  will  bake  it. 
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249.  To  make  Chocolate  Cream. 

Take  four  ounces  of  chocolate,  more  or 
lefs,  according  as  you  would  have  your  difh 
in  bignefs,  grate  it  and  boil  it  in  a pint  of 
cream,  then  mill  it  very  well  with  a choco- 
late dick  ; take  the  yolks  of  two  eggs  and 
beat  them  very  well,  leaving  out  the  drain, 
put  to  them  three  or  four  fpoonfuls  of  cream, 
mix  them  all  together,  let  it  on  the  fire  and 
keep  dirring  it  till  it  thicken,  but  do  not  let 
it  boil ; you  mud  fweeten  it  to  your  tade, 
and  keep  dirring  it  till  it  be  cold,  fo  put  it 
into  your  glades  or  china  difhes,  which  you 
pleafe. 

250.  To  make  White  Lemon  Cream. 

Take  ajill  of  fpring  water  and  a pound  of 
fine  fugar,  fet  it  over  the  fire  till  the  fugar 
and  water  be  diffolved,  then  put  the  juice  c 
four  good  lemons  to  your  fugar  and  water, 
the  whites  of  four  eggs  well  beat,  fet  it  on 
the  fire  again,  and  keep  it  dirring  one  way 
till  itjud  fimmers  and  does  not  boil,  drain  it 
thro’  a fine  cloth,  then  put  it  on  the  fire,  a- 
gain,  adding  to  it  a fpoonful  of  orange  flower 
water,  dir  it  till  it  thickens  on  a How  fire, 
then  drain  into  bafons  or  glafies  for  your  ufe; 
do  not  let  it  boil,  if  you  do  it  will  curdle. 

251.  To  make  Cream  Curds. 

Take  a gallon  of  water,  put  to  it  a quart 
of  new  milk,  and  a little  fait,  a pint  of  fweet 
cream  and  eight  eggs,  leaving  out  half  of  the 
whites  and  drains,  beat  them  very  well,  put 
to  them  a pint  of  four  cream,  mix  them  very 
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well  together,  and  when  your  pan  is  juft  at 

boiling  (but  it  mult  not  boil)  put  in  the  four 
cream  and  your  eggs,  Hir  it  about  to  keep 
it  from  fettling  to  the  bottom  ; let  it  Hand 
till  it  begins  to  rife  up,  then  have  a little  fair 
water,  and  as  they  rife  keep  putting  it  in 
whilft  they  be  well  rifen,  then  take  them  off 
the  fire,  and  let  them  ftand  a little  to  fadden; 
have  ready  a fieve  with  a clean  cloth  over  it, 
and  take  up  the  curds  with  a laddie  or  egg- 
flicer,  whether  you  have;  you  mult  always 
make  them  the  night  before  you  ufe  them  ; 
this  quantity  will  make  a large  difli  if  your 
cream  be  good;  if  you  think  your  curds  be 
too  thick,  mix  to  them  two  or  three  fpoon- 
fuls  of  good  cream,  lie  them  upon  a china 
difli  in  lumps;  fo  ferve  them  up. 

252.  To  make  Apple  Cream. 

Take  half  a dozen  of  large  apples,  (codlings; 
or  any  other  apples  that  will  be  foft)  coddle 
them ; when  they  are  cold  take  out  the 
pulp  ; then  take  the  whites  of  four  or  five 
eggs,  (leaving  out  the  drains)  three  quar- 
ters of  a pound  of  double-refined  fugar  beat 
and  fifted,  a fpoonful  or  two  of  rofe:- water, 
and  grate  in  a little  lemon  peel,  fo  beat  all 
together  for  an  hour,  until  it  be  white,  then: 
lay  it  on  a china  difli,  fo  ferve  it. 

253.  To  fry  Cream  to  eat  hot. 

Take  a pint  of  cream  and  boil  it,  three 
fpoonfuls  of  fine  flour,  mixed  with  a little 
milk,  put  in  three  eggs,  and  beat  them  very 
w.ell  with  the  flour,  a little  fait,  a fpoonful 
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or  two  of  fine  powder  fugar,  mix  them  very 
well ; then  put  your  cream  to  them  on  the 
fire  and  boil  it ; then  beat  two  eggs  more 
very  well,  and  when  you  take  your  pan  off 
the  fire  ffir  them  in,  and  pour  them  into  a 
large  pewter  dilh  about  half  an  inch  thick; 
when  it  is  quite  cold  cut  it  out  in  fquare  bits 
and  fry  it  in  butter,  a light  brown  ; as  you 
fry  them  fet  them  before  the  fire  to  keep  hot 
and  crifp,  fo  difh  them  up  with  a little  white 
wine,  butter  and  fugar  for  your  fauce,  in  a 
china  cup,  fet  it  in  the  midft,  and  grate  over 
fome  loaf  fugar. 

2.5  4.  To  make  Rice  or  Ahnond  Cream . 

Take  two  quarts  of  cream,  boil  it  with 
what  feafoning  you  pleafe,  then  take  it  from 
the  fire  and  lweeten  it,  pick  out  the  leafon- 
ing  and  divide  it  into  two  parts,  take  a quar 
ter  of  a pound  of  blanched  almonds  well  beat 
with  orange-flour-water,  fet  that  on  the  fire, 
and  put  to  it  the  yolks  of  four  eggs  well 
beat  and  ftrained,  keep  it  ftirring  all  the 
time  it  is  on  the  fire,  when  it  rifes  to  boil 
take  it  off,  ftir  it  a little,  then  put  it  into 
your  bafon,  the  other  half  fet  on  the  fire, 
and  thicken  it  with  flour  of  rice  ; when  you 
take  it  off  put  to  it  the  juice  of  a lemon, 
orange-flour  water  or  lack,  and  ffir  it  till  it 
be  cold,  then  ferve  it  up. 

255.  To  make  Calf's  Foot  Jelly. 

Take  four  calf’s  feet  and  drefs  them,  boil 
them  in  fix  quarts  of  water  over  a flow  fire, 
whilffall  the  bones  will  come  out,  and  half 
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the  water  be  boiled  away,  ftrain  it  into  a 
ftone  bowl,  then  put  to  them  two  or  three 
quarts  more  water,  and  let  it  boil  away  to 
one:  If  you  want  a large  quantity  of  flum- 
mery or  jelly  at  one  time,  take  two  calf’s 
feet  more,  it  will  make  your  dock  the  ftrong- 
er;  you  muft  make  your  flock  the  day  be- 
fore you  ufe  it,  and  before  you  put  your 
flock  into  the  pan  take  off  the  fat,  and  put 
it  into  your  pan  to  melt,  take  the  whites  of 
eight  or  ten  eggs,  juft  as  you  have  jelly  in 
quantity,  (for  the  more  whites  you  have 
makes  your  jelly  the  finer)  beat  your  whites 
to  a froth,  and  put  to  them  five  or  fix  le- 
mons, according  as  they  are  of  goodnefs,  a 
little  white  wine  or  rhenilh,  mix  them  well 
together  (but  let  not  your  flock  be  too  hot 
when  you  put  them  in)  and  fweeten  it  to 
your  tafte;  keep  it  ftirring  all  the  time  whilft 
it  boil ; take  your  bag  and  dip  it  in  hot  wa- 
ter, and  wring  it  well  out,  then  put  in  your 
jelly,  and  keep  it  fhifting  whilft  it  comes 
clear}  throw  a lemon  peel  or  two  into  your 
bag  as  the  jelly  is  coming  off,  and  put  in 
fome  bits  of  peel  into  your  glaffes. 

You  may  make  hartfhorn  jelly  the  fame 
way. 

256.  To  make  Orange  Cream'. 

Take  two  Seville  oranges,  and  peel  them 
very  thin,  put  the  peel  into  a pint  of  fair  wa- 
ter, and  let  it  lie  for  an  hour  or  two  } take 
four  eggs,  and  beat  them  very  well,  put  to 
them  the  juice  of  three  or  four  oranges,  ac- 
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cording  as  they  are  in  goodnefs,  and  iweeten 
them  with  double-refm’d  fugar  to  your  tade, 
mix  the  water  and  iugar  together,  and  dra:n 
them  thro’  a fine  cloth  into  your  tankard, 
and  let  it  over  the  fire  as  you  did  the  lemon 
cream,  and  put  it  into  your  glades  for  ufe. 

257.  To  make  Tello-iv  Lemon  Cream. 

Take  two  or  three  lemons,  according  as 
they  are  in  bignefs,  take  off  the  peel  as  thin 
as  you  can  from  the  white,  put  it  into  a pint 
of  clear  water,  and  let  it  lie  three  or  four 
hours;  take  the  yolks  of  three  or  four  eggs, 
beat  them  very  well,  about  eight  ounces  of 
double-refin’d  fugar,  put  it  into  your  water 
to  dilTolve,  and  a fpoonful  or  two  of  role- 
water  or  orange-flower-water,  which  you  can 
get,  mix  all  together  with  the  juice  of  two  of 
your  lemons,  and  if  your  lemons  prove  net 
good,  put  in  the  juice  of  three,  fo  drain  them 
through  a fine  cloth  into  a filver  tankard, 
and  let  it  over  a dove  or  chafing  difh,  dir- 
ring  it  all  the  time,  and  when  it  begins  to  be 
as  thick  as  cream  take  it  off',  but  don’t  let  it 
boil,  if  you  do  it  will  curdle,  dir  it  whild  it 
be  cold,  and  put  it  into  glades  for  ufe. 

258.  To  make  White  Lemon  Cream  another  av-y. 

Take  a pint  of  fpring  water,  and  the 
whites  of  fix  eggs,  beat  them  very  well  to  a 
froth,  put  them  to  your  water,  adding  to  it 
half  a pound  of  double  refin’d  fugar,  a fpoon- 
ful of  orange-flower-water,  and  the  juice  ot 
three  lemons,  fo  mix  all  together,  and  drain 
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.them  through  a fine  cloth  into  your  filver 
tankard,  fet  it  over  a flow  fire  in  a chafing 
difh,  and  keep  ftirring  it  all  the  time  ; as  you 
fee  it  thickens  take  it  off,  it  will  fooner  cur- 
dle than  be  yellow,  ftir  it  until  it  be  cold, 
and  put  it  in  fmall  jelly  glafles  for  ul'e. 

259.  To  make  Sago  Cuftards. 

Take  two  ounces  of  fago,  wafh  it  in  a lit- 
tle water,  fet  it  on  to  cree  in  a pint  of  milk, 
and  let  it  cree  till  it  be  tender,  when  it  is  cold 
put  to  it  three  j ills  of  cream,  boil  it  all  toge- 
ther with  a blade  or  two  of  mace,  or  a flick 
of  cinnamon ; take  fix  eggs,  leave  out  the 
ftrains,  beat  them  very  well,  mix  a little  of 
your  cream  amongfl  your  eggs,  then  mix  all 
together,  keep  ftirring  it  as  you  put  it  in,  fo 
fet  it  over  a flow  fire,  and  ftir  it  about  whilft.it 
be  the  thicknefs  of  good  cream  you  mull  not 
let  it  boil ; when  you  take  it  off  the  fire  put  in 
a tea  cup  full  of  brandy,  and  fweeten  it  to  your 
taftef'then  put  it  into  pots  or  glafles  for  ufe. 
You  may  have  half  the  quantity  if  you  pleaf'c. 

260.  7 0 make  Almond  Cujlard s. 

Boil  two  quarts  of  fweet  cream  with  a flick 
of  cinnamon  ; take  eight  eggs,  leaving  out 
all  the  whites  but  two,  beat  them  very  well  ; 
rake  fix  ounces  of  Jordan  almonds,  blanch 
and  beat  them  with  a little  role-water,  fo 
give  them  a boil  in  your  cream  ; put  in  half  a 
pound  of  powder  fugar,  and  a little  of  your 
cream  amongfl  your  eggs,  mix  all  together, 
and  let  them  over  a flow  fire,  ftir  it  all  the 
time  until  it  be  as  thick  as  cream,  but  don’t 
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let  it  boil ; when  you  take  it  off  put  in  a lit- 
tle brandy  to  your  fade,  fo  put  it  into  your 

cups  for  ule. You  may  make  ritce-cuf- 

tard  the  lame  way. 

261.  To  make  a Sack  PoJJet. 

Take  a quart  of  cream,  boil  it  with  two 
or  three,  blades  of  mace,  and  grate  in  a long 
bifcuit;  take  eight  ep-ffs,  leave  out  half  the 
.whites,  beat  them  very  well,  and  a pint  of 
goofeberry  wine,  make  it  hot,  fo  mix  it  well 
.with  your  eggs,  fet  it  over  a flow  fire,  and 
dir  it  about  till  it  be  as  thick  as  cudard;  fet 
a difh  that  is  deep  over  a (love,  put  in  your 
fack  and  eggs,  when  your  cream  is  boiling 
hot,  put  it  to  your  fack  by  degrees,  and  ftir 
it  all  the  time  it  Hands  over  your  ltove,  un- 
til it  be  thoroughly  hot,  but  don’t  let  it 
boil  j you  mud  make  it  about  half  an  hour 
before  you  want  it  fet  it  upon  a hot  hearth, 
and  then  it  will  be  as  thick  as  cuftard  ; make 
a little  froth  of  cream,  to  lay  over  the  pof- 
lct;  when  you  difh  it  up  fweeten  it  to  your 
tade  ; you  may  make  it  without  bifcuit  if 
you  pleafe,  and  don’t  lay  on  your  froth  till 
you  ferve  it  up. 

262.  ‘ To  make  a Lemon  Peret. 

Take  a pint  of  good  thick  cream,  grate 

into  it  the  outermoft  flci'n  of  two  lemons,  and 
lqueeze  the  juice  into  a jack  of  white  wine, 
and  fweeten  it  to  your  tade;  take  the  whites 
of  two  eggs  without  the  drains,  beat  them  to 
a froth,  1b  whifk  them  altogether  in  a done 
bowl  for  half  an  hour,  then  put  them  into 
glafles  for  ufe. 
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263.  To  make  bVhipt  Sillabubs. 

Take  two  porringers  ot  cream  and  one  of 
white  wine,  grate  is  the  fkin  of  a lemon, 
take  the  whites  of  three  eggs,  fweeten  it  to 
your  tafte,  then  whip  it  with  a whifk,  take 
off  the  froth  as  it  riles,  and  put  it  into  your 
fillabub  glades  or  pots,  whether  you  have, 
then  they  are  fit  for  ufe. 

264.  To  make  Almond  Butter. 

Take  a quart  of  cream,  and  half  a pound 
of  almonds,  beat  them  with  the  cream,  then, 
ftrain  it,  and  boil  it  with  twelve  yolks  of  eggs 
and  two  whites,  till  it  curdle,  hang  it  up  in  a 
cloth  till  morning  and  then  fweeten  it ; you 
may  rub  it  through  a fieve  with  the  back  of 
a fpoon,  or  ftrain  it  through  a coarle  cloth. 

265.  To  make  Black  Caps. 

Take  a dozen  of  middling  pippins  and  cut 
them  in  two,  take  out  the  cores  and  black 
ends,  lay  them  with  the  flat  fide  downwards, 
fet  them  in  the  oven,  and  when  they  are  about 
halt  roafted  take  them  out,  wet  them  over 
with  a little  role  water,  and  grate  over  them 
loaf  fugar,  pretty  thick,  fet  them  into  the 
oven  again,  and  let  them  hand  till  they  are 
black  ; when  you  ferve  them  up,  put  them 
either  into  cream  or  cnftard,  with  the  black 
fide  upwards,  and  fet  them  at  equal  dil- 
tances. 

266.  To  make  Sauce  for  Tame  Ducks. 

Take  the  necks  and  gizzards  of  your 
ducks,  a fcrag  of  mutton  ifyou  have  it,  and 
make  a little  fweet  gravy,  put  to  it  a few 
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bread  crumbs,  a fmall  onion,  and  a little 
whole  pepper,  boil  them  for  half  a quarter 
of  an  hour,  put  to  them  a lump  of  butter, 
and  if  it  is  not  thick  enough  a little  flour,  fo 
fait  it  to  your  tafte. 

267.  To  make  Sauce  for  a Green  Goo/e. 

Take  a little  good  gravy,  a little  butter, 
and  a few  Icalded  gool'eberries,  mix  all  toge- 
ther, and  put  it  on  the  difli  with  your  goolc. 

268.  To  make  another  Sauce  for  a Green  Gcofe. 

Take  the  juice  of  ibrrel,  a little  butter, 
and  a few  Icalded  goofeberries,  mix  them  to- 
gether, and  fweeten  it  to  your  tafte;  you 
muft  not  let  it  boil  after  \ou  put  in  the  for- 
rel,  if  you  do  it  will  take  off  the  green. 

You  muft  put  this  fauce  into  a bafon. 

269.  To  make  Almond  Flummery. 

Take  a pint  of  ftiff  jelly  made  of  calf’s 
feet,  put  to  it  a jill  or  better  of  good  cream, 
apd  four  ounces  of  almonds,  blanch  and  beat 
them  fine  with  a little  role-water,  then  put 
them  to  your  cream  and  jelly,  let  them  boil 
together  for  half  a quarter  of  an  hour,  and 
fweeten  it  to  your  tafte  ; ftrain  it  through  a 
fine  cloth,  and  keep  it  ftirring  till  it  be  quire 
cold,  put  it  in  cups  and  let  it  Hand  all  night, 
loofen  it  in  warm  water  and  turn  it  out  into 
your  difli,  fo  ferve  it  up,  and  prick  it  with 
blanch’d  almonds. 

270.  To  make  Calf's  Foot  Flummery. 

Take  two  calf’s  feet  when  they  arc 
drels’d,  put  two  quarts  of  water  to  them, 
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boil  them  over  a (low  fire  till  halt  or  better 
be  conl'umed  ; when  your  ftock  is  cold,  if 
it  be  too  ftiff,  you  may  put  to  it  as  much 
cream  as  jelly,  boil  them  together  with  a 
blade  or  two  of  mace,  fweeten  it  to  your 
tafle  with  loaf  fugar,  ftrain  it  through  a fine 
cloth,  fti r it  whilft  it  be  cold  and  turn  it  out, 
but  firft  loofen  it  in  warm  water,  and  put  it 
into  yourdifh  as  you  did  the  flummery. 

271.  To  ftew  Spin  age  with  Poached  Eggs. 

Take  two  or  three  handfuls  of  young  f'pin  • 
age,  pick  it  from  the  (talks,  wafh  and  drain 
it  very  clean,  put  it  into  a pan  with  a lump 
of  butter,  and  a little  fait,  keep  ftirring  it  all 
the  time  whilft  it  be  enough,  then  take  it 
out  and  fqueeze  out  the  water,  chop  it  and 
ftir  in  a little  more  butter,  lie  it  in  your  difh 
in  quarters,  and  betwixt  every  quarter  a 
poached  egg,  and  lie  one  in  the  middle  ; fry 
ibme  fippets  of  white  bread  and  prick  them 
in  your  fpinage,  fo  lerve  them  up. 

This  is  proper  for  a fide  difh  either  for. 
noon  or  night. 

272.  To  make  Ratafia  Drops. 

Take  half  a pound  of  the  befl:  jordan  al- 
monds, and  four  ounces  of  bitter  almonds, 
blanch  and  fet  them  before  the  fire  to  dry, 
beat  them  in  a marble  mortar  with  a little 
white  of  an  egg,  then  put  to  them  half  a 
pound  of  powder  fugar,  and  beat  them  alto- 
gether to  a pretty  fluff  pafte  : you  may  bear, 
your  white  of  egg  very  well  before  you  put 
it  in,  fo  take  it  out,  roll  it  with  your  hand 
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upon  a board  with  a little  fugar,  then  cut 
them  in  pieces,  and  lie  them  on  fheets  of  tin 
or  paper,  at  equal  diftances,  that  they  don't 
touch  one  another,  and  fet  them  in  a flow 
oven  to  bake. 

273.  ‘To  fry  Artichoke  Bottoms. 

Take  artichoke  bottoms  when  they  are  at 

the  full  growth,  and  boil  them  as  you  would 
do  for  eating,  pull  off  the  leaves  and  take 
out  the  choke,  cut  off'  the  ftalks  as  clofe  as 
you  can  from  the  bottom,  take  two  or  three 
eggs,  beat  them  very  well,  fo  dip  your  arti- 
chokes in  them  and  drew  over  them  a little 
pepper  and  fait;  fry  them  in  butter,  fome 
whole  and  fome  in  halves ; ferve  them  up 
with  a little  butter  in  a china  cup,  fet  it  in 
the  middle  of  your  difh,  lie  your  artichokes 
round,  and  ferve  them  up. 

They  are  proper  for  a fide  difh  either  noon 
or  night. 

274.  To  fricaffee  Artichokes. 

Take  artichokes,  and  order  them  the  fame 
way  as  you  did  for  frying,  have  ready  in  a 
dew-pan  a few  morels  and  truffles,  dewed 
in  brown  gravy,  fo  put  in  your  artichokes, 
and  give  them  a drake  altogether  in  your  flew 
pan  and  ferve  them  up  hot,  with  fippets 
round  them. 

27^.  To  dry  Artichoke  Bottoms. 

Take  the  larged  artichokes  you  can  get, 
when  they  are  at  their  full  growth,  boil  them 
as  you  would  do  for  eating,  pull  ofl  the 
leaves  and  take  out  the  choke;  cut  ofl  the 
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ilalk  as.  clofe  as  you  can,  lie  them  oil  a tin 
dripping  pan,  or  an  earthen  ciifh,  fet  them 
in  a flow  oven,  for  if  your  oven  be  too  hot 
it  will  brown  them;  you  may  dry  them  be- 
fore the  fire  if  you  have  conveniency';  when 
they  are  dry  put  them  in  paper  bags,  and 
keep  them  for  ufe. 

276.  To  fie vo  Apples. 

Take  a pound  of  double  refin’d  iugar,  with 
a pint  of  water,  boil  and  fkim  it,  and  put 
into  it  a pound  of  the  large  ft  and  cleared: 
pippins,  pared  and  cut  in  halves;  if  little, 
let  them  be  whole  ; core  them  and  boil  them 
with  a continual  froth,  till  they  be  as  tender 
and  clear  as  you  would  have  them,  put  in  the 
juice  of  two  lemons,  (but  firft  take  out  the 
apples)  a little  peel  cut  like  threads,  boil 
down  your  fyrup  as  thick  as  you  would  have 
it,  then  pour  it  over  your  apples;  when  you 
difh  them,  flick  them  with  little  bits  of  can- 
dy’d  orange,  and  fame  with  almonds  cut  in 
long  bits,  fo  ferve  them  up. 

You  may  flew  them  the  day  before  you 
ufe  them. 

277.  'To  fie vo  Apples  another  way . 

Take  kentifh  pippins  or  John  apples,  pare 
and  (lice  them  into  fair  water,  fet  them  on  a 
clear  fire,  and  when  they  are  boiled  to  mafia, 
let  the  liquor  run  through  a hair  fieve;  boil 
as  many  apples  thus  as  will  make  the  quan- 
tity of  liquor  you  would  have  ; to  a pint  of 
this  liquor  you  mull  have  a pound  of  double 
refin’d  loaf  fugar  in  great  lumps,  wet  the 
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lumps  of  fugar  with  the  pippin  liquor,  2nd 
let  it  over  a gentle  fire,  let  it  boil,  and  fkim 
it  well;  whilftyou  are  making  the  jelly,  you 
mull  have  your  whole  pippins  boiling  at  the 
fame  time  ; (they  mult  be  the  fairelt  and  belt 
pippins  you  can  get)  lcope  out  the  cores,  and 
pare  them  neatly,  put  them  into  fair  water  as 
you  do  them;  you  mult  likewife  make  a fyr- 
up  ready  to  put  them  into,  the  quantity  as 
you  think  will  boil  them  in  clear;  make  the 
fyrup  with  double-refin’d  fugar  and  water. 
Tie  up  your  whole  pippins  in  a piece  of  fine 
cloth  or  muflin  feverally,  when  your  fugar 
and  water  boils  put  them  in,  let  them  boil 
very  faft,  fo  fall  that  the  fyrup  always  boils 
over  them  ; fometimes  take  them  off  and 
then  fet  them  on  again,  let  them  boil  till  they 
be  clear  and  tender;  then  take  off  the  muflin 
they  were  tied  up  in,  and  put  them  into  glaf- 
fes  that  will  hold  but  one  in  a glafs;  then  fee 
if  your  jelly  of  John  apples  be  boiled  to 
jelly  enough,  if  it  be,  fqueeze  in  the  juice  of 
two  lemons,  and  let  it  have  a boil  ; then 
firain  it  through  a jelly  bag  into  the  glaffes 
your  pippins  are  in ; you  mufl  be  fure  that 
your  pippins  be  well  drained  from  the  fyrup 
they  were  boiled  in ; before  you  put  them 
into  the  glaffes,  you  may,  if  you  pleafe,  boil 
little  pieces  of  lemon-peel  in  water  till  they 
be  tender,  and  then  boil  them  in  the  fyrup 
your  pippins  were  boiled  in;  then  take  them 
out  and  lay  them  upon  the  pippins  before 
the  jelly  is  put  in,  and  when  they  are  cold 
paper  them  up.  27$. 


( I29'  ) 

278.  To  make  Plumb  Gruel.  : 

Take  Haifa  pound  of  pearl  barley,  let  it 
on  to  cree  put  to  it  three  quarts  of  water  ; 
when  it  is  boiled  awhile,  fhift  it  into  another 
frefh  water,  and  put  to  it  three  or  four  blades, 
ofmace,  a little  lemon-peel  cut  in  long  pieces, 
fo  let  it  boil  whilft  the  barley  be  very  foft  j. 
if  it  be  too  thick  you  may  add  a little  more 
water  ; take  half  a pound  of  currants,  wafn 
them  well  and  plump  them,  and  .put  to 
them  your  barley,  half  a pound  of  raifins 
and  (tone  them ; let  them  boil  in  the  gruel 
whilft  they  are  plump,  when  they  are  enough 
put  to  them  a little  white  wine,  a little  juice 
of  lemon,  grate  in  half  a nutmeg,  and  fweetr- 
en  it  to  your  tafte,  fo  ferve  them  up. 

279.  To  make  Rice  Gruel. 

Boil  half  a pound  of  rice  in  two  quarts  of 
foft  water,  as  foft  as  you  would  have  it  for 
rice  milk,  with  fome  flices  of  lemon-peel, 
and  a flick  of  cinnamon  ; add  to  it  a little 
white  wine  and  juice  of  lemon  to  your  tafte, 
put  in  a little  candy’d  orange  fliced  thin,  and 
i wee  ten  it  with  fine  powder  fugar  j don’t  let 
it  boil  after  you  put  in  your  wine  and  lemon, 
put  it  in  a china  difh,  with  five  or  fix  flices 
of  lemon,  fo  ferve  it  up. 

280.  To  make  Scotch  Cujlard,  to  eat  hot  for 
Supper. 

Boil  a quart  of  cream  with  a flick  of  cin- 
namon, and  blade  of  mace  ; take  fix  e^os, 
both  yolks  and  whites,  (leave  out  the  (trains) 
and  beat  them  very  well,  grate  a lono-  bifeuit 
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jnto  your  cream,  give  it  a boil  before  you  put 
in  your  eggs,  mix  a little  of  your  cream  a- 
mongft  your  eggs  before  you  put  ’em  in,  fo 
let  it  over  a flow  fire,  ftirring  it  about  whilft 
it  be  thick,  but  don’t  let  it  boils  take  half  a 
pound  of  currants,  wafh  them  very  well  and 
plump  them,  then  put  them  to  your  cuftard  ; 
you  muftlet  your  cuftard  be  as  thick  as  will 
bear  the  currants,  that  they  don’t  fink  to  the 
bottom  ; when  you  are  going  to  difh  it  up, 
put  in  a large  glafs  of  lack,  ftir  it  very  well, 
and  ferve  it  up  in  a china  bafon. 

281.  To  make  a dijh  of  Mull'd  Milk . 

Boil  a quart  of  new  milk  with  a ftick  of 
cinnamon,  then  put  to  it  a pint  of  cream,  and 
let  them  have  one  boil  together,  take  eight 
eggs,  (leave  out  half  of  the  whites  and  all 
the  ftrains)  beat  them  very  well,  put  to  them 
a jill  of  milk, mix  all  together,  and  fet  it  over 
a flow  fire,  ftir  it  whilft  it  begins  to  thicken 
like  cuftard,  fweeten  it  toyour  tafte,  and  grate 
in  half  a nutmeg;  then  put  it  into  your  difli 
with  a toaft  of  white  bread. 

This  is  proper  for  afupper. 

28 1.  To  make  a Leatch . 

Take  two  ounces  of  ifinglafs  and  break  it 
into  bits,  put  it  into  hot  water,  then  put  half 
a pint  of  new  milk  into  the  pan  with  the 
ifinglafs,  fet  it  on  the  fire  to  boil,  and  put  into 
it  three  or  four  flicks  of  good  cinnamon, 
two  blades  of  mace,  a nutmeg  quartered,  and 
two  or  three  cloves,  boil  it  till  the  ifinglafs  be 
difiolved,  run  it  through  a hair-fieve  into  a 
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large  pan,  then  put  to  it  a quart  of  cream 
l'weetened  to  your  tade  with  loaf-fugar,  and 
boil  them  a while  together ; take  a quarter  of 
a pound  of  blanch’d  almonds  beaten  in  rofe- 
water,  and  drain  out  all  the  juice  of  them 
into  the  cream  on  the  fire  and  warm  it,  then 
take  it  off  and  fiir  it  well  together  ; when  it 
has  cooled  a little  take  a broad  fhallow  difli 
and  put  it  into  it  through  a hair  fieve,  when 
it  is  cold  cut  it  in  long  pieces,  and  lay  it  a- 
crofs  whild  you  have  a pretty  large  difh  ; fo 
ferve  it  up. 

Sometimes  a lefs  quantity  of  ifinglafs  will 
do,  according  to  the  goodnefs  : Let  it  be  the 
whited  and  cleared  you  can  get. 

You  mud  make  it  the  day  before  you  want 
it  for  ufe. 

283.  To  make  Scotch  Oyjlers. 

Take  two  pounds  of  the  thick  part  of  a 
leg  of  veal,  cut  it  in  little  bits  clear  from  the 
fkins,  and  put  it  in  a marble  mortar,  then 
Hired  a pound  of  beef  fuet  and  put  to  it,  and 
beat  them  well  together  till  they  be  as  fine  as 
pade put  to  it  a handful  of  bread  crumbs 
and  two  or  three  eggs,  feafon  it  with  mace, 
nutmeg,  pepper  and  fait,  and  work  it  well 
together;  take  one  part  of  your  forced-meat 
and  wrap  it  in  the  kell,  about  the  bignefs  of 
a pigeon,  the  red  make  into  little  flat  cakes 
and  fry  them;  the  rolls  you  may  either  broil 
in  a dripping-pan,  or  fet  them  in  an  oven  ; 
three  are  enough  in  a difli,  fet  them  in  the 
middle  of  the  difli,  and  lay  the  cakes  round, 

then 
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then  take  Tome  ftrong  gravy,  (hred  in  a few 
capers,  and  two  or  three  mufhrooms  or  oyf- 
ters  if  you  have  any,  fo  thicken  it  up  with  a 
lump  of  butter,  and  ferve  it  up  hot.  Garnifh 
your  difh  with  pickles. 

284.  To  boil  Broccoli. 

Take  broccoli  when  it  is  feeded,  or  at  any 
other  time  ; take  off  all  the  low  leaves  of 
your  (talks  and  tie  them  up  in  bunches  as 
you  do  afparagus,  cut  them  the  fame  length 
you  peel  your  (talks  ; cuttheminlittlepieces 
and  boil  them  in  fait  and  water  by  them- 
felves  ; you  muff  let  your  water  boil  before 
you  put  them  in  ; boil  the  heads  in  fait  and 
water,  and  let  the  water  boil  before  you  put 
in  the  broccoli ; put  in  a little  butter  ; it 
takes  very  little  boiling,  and  if  it  boil  too 
quick  it  will  take  off  all  the  heads;  you  muff 
drain  your  broccoli  through  a fieve  as  you  do 
afparagus  ; lie  the  (talks  in  the  middle,  and 
the  bunches  round  it,  as  you  would  do  afpa- 
ragus. 

This  is  proper  either  for  a fide  difh  or  a 
middle  diffu 

285.  To  boil  Savoy  Sprouts. 

If  your  favoys  be  cabbag’d,  drefs  off  the 
out  leaves  and  cut  them  in  quarters  ; take  of 
a little  of  the  hard  ends,  and  boil  them  in  a 
large  quantity  of  water  with  a little  lalt ; 
when  boiled  drain  them,  lie  them  round  your 
meat,  and  pour  over  them  a little  butter. 

Aliy  thing  will  boil  greener  in  a large 
quantity  of  water  than  otherwiie. 

2S6. 
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286.  To  boil  Cabbage  Sprouts. 

Take  your  fprouts,  cut  off  the  outfide  leaves 
and  the  hard  ends.  Hired  and  boil  them  asyou 
do  othergreens,  not  forgetting  a little  butter. 

287.  To  fry  Pa  f nips  to  look  like  Prout. 

Take  a middling  fort  ofparfneps,  not  over 
thick,  boil  them  as  foft  as  you  would  do  for 
eating,  peel  and  cut  them  in  two,  the  long 
way  3 you  muff  only  fry  the  fmall  ends,  not 
the  thick  ones  3 beat  three  orfour  eggs,  put 
to  them  a fpoonful  of  flour,  dip  in  your 
parfncps,  and  fry  them  in  butter  a light 
brown,  have  for  your  fauce  a little  vinegar 
and  butter  3 fry  fome  dices  to  lie  round  about 
the  difh,  and  i'o  ferve  them  up. 

288.  To  make  Panfey  another  way. 

Take  an  old  penny  loaf,  and  cut  off  the 
cruft,  dice  it  thin,  put  to  it  as  much  hot 
cream  as  will  wet  it,  then  put  to  it  fix  eggs 
well  beaten,  a little  Hired  lemon-peel,  alittle 
nutmeg  and  fait,  and  fweeten  it  to  your 
tafte  3 green  it  as  you  did  your  tan- 
fey  3 fo  tie  it  up  in  a cloth  and  boil  it  3 (it 
will  take  an  hour  and  a quarter  boiling) 
when  you  didi  it  up  flick  it  with  candy’d 
orange,  and  lie  a Seville  orange  cut  in  quar- 
ters round  yourdidi  3 ferve  it  up  with  a lit- 
tle plain  butter. 

289.  To  make  Goojeberry  Cream. 

Take  a quart  ofgoofeberries,  pick,  coddle, 
and  bruife  them  very  well  in  a marble  mortar 
or  wooden  bowl,  and  rub  them  with  the  back 
of  a fpoon  through  a hair  fie  ve,  till  you  take 

out 
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out  all  the  pulp  from  the  feeds ; take  a pint 
of  thick  cream,  mix  it  well  among  your  pulp, 
grate  in  fome  lemon-peel,  and  fweeten  it  to 
your  tafte  ; ferve  it  up  either  in  a china  difh 
or  an  earthen  one. 

290.  ‘To  fry  Parfneps  another  way. 

Boil  your  parfneps,  cut  them  in  pieces 
about  the  length  of  your  finger,  dip  them 
in  egg  and  a little  flour,  and  fry  them  a 
light  brown  ; when  they  are  fried  difh  them 
up,  and  grate  over  them  a little  fugar  : You 
muft  have  for  the  fauce  a little  white  wine, 
butter  and  fugar  in  a bafon,  and  fet  in  the 
middle  of  your  difh. 

291.  To  make  Apricot  Pudding. 

Take  ten  apricots,  pare,  {tone  and  cut 

them  in  two,  put  them  into  a pan  with  a 
quarter  of  a pound  of  loaf  fugar,  boil  them 
pretty  quick  till  they  look  clear,  fo  let  them 
Itand  till  they  are  cold  ; then  take  fix  eggs, 
(leave  out  half  of  the  whites)  beat  them 
very  well,  add  to  them  a pint  of  cream,  mix 
the  cream  and  eggs  well  together  with  a 

OO  O 

fpoonful  of  rofe-water,  then  put  in  your 
apricots,  ai)d  beat  them  very  well  together, 
with  four  ounces  of  clarified  butter,  then  put 
it  into  your  difh  with  a thin  pafte  under  it  ; 
half  an  hour  will  bake  it. 

292.  To  make  Apricot  CuJlard. 

Take  a pint  of  cream,  boil  it  with  a flick 

of  cinnamon  and  fix  eggs,  leave  out  four  of 
the  whites,  when  your  cream  is  a little  cold 
mix  your  eggs  and  cream  together,  with  a 

quarter 


quarter  of  a pound  of  fine  fugar,  fet  it  over  a 
flow  fire,  ftir  it  all  one  way  whilft  it  begin  to 
be  thick;  then  take  it  oft  and  ftir  it  whilft  it 
be  a little  cold,  and  pour  it  into  your  difhj 
take  fix  apricots,  as  you  did  for  your  pud- 
ding, rather  a little  higher;  when  they  are 
cold  lie  them  upon  your  cuftard  at  equal 
diftances  ; if  it  be  at  the  time  when  you  have 
no  ripe  apricots,  you  may  lie  preferved  a- 
pricots. 

293.  To  make  Jnmballs  another  way. 

Take  a pound  of  meal  and  dry  it,  a pound 

of  fugar  finely  beat,  and  mix  thefe  together; 
then  take  the  yolks'  of  five  or  fix  eggs,  half 
ajill  of  thick' cream,  or  as  much  as  will  make 
it  up  to  a pafte,  and  fome  coriander  feeds, 
lay  them  on  tins  and  prick  them;  bake  them 
in  a quick  oven;  before  you  fet  them  in  the 
oven  wet  them  with  a little  rofe-water  and 
double-refined  fugar  to  ice  them. 

294.  To  make  Peach  or  Apricot  Chips. 

Take  a pound  of  chips  to  a pound  of  fu- 
gar, let  not  your  apricots  be  too  ripe,  pare 
them  and  cut  them  into  large  chips  ; take 
three  quarters  of  a pound  of  fine  fugar,  ftrew 
mod  of  it  upon  the  chips,  and  let  them  ftand 
till  the  fugar  be  diffolv’d,  fet  them  on  the  fire 
and  boil  them  till  they  are  tender  and  clear, 
ftrewing  the  remainder  of  the  fugar  on  as  they 
boil,  fkim  them  clear,  and  lay  them  in  glafles 
or  pots  Angle,  with  fome  fyrup,  cover  them 
with  double-refin’d  fugar,  fet  them  in  a ftove 
and  when  they  are  crifp  on  one  fide  turn  the 

other 
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other  on  glafles  and  parch  them,  then  fet 
them  into  a Hove  again  ; when  they  are 
pretty  dry  pour  them  on  hair  fieves  till  they 
are  dry  enough  to  put  up. 

295.  To  make  Sago  Gruel. 

Take  four  ounces  of fago  and  wafli  it,  fet 
it  over  a flow  fire  to  cree  in  two  quarts  of 
fpring  water,  let  it  boil  whilfl  it  be  thickifh 
and  foft,  put  in  a blade  or  two  of  mace,  and 
a flick  of  cinnamon,  let  it  boil  in  a while, 
and  then  put  in  a little  more  water;  take  it 
off,  put  to  it  a pint  of  claret,  and  a little 
candy’d  orange;  then  put  in  the  juice  of  a 
lemon,  and  fweeten  it  to  your  tafte;  fo  ferve 
it  up. 

296.  To  make  Spin  age  toajls. 

Take  a handful  or  two  of  young  fpinage 
and  wafli  it,  drain  it  from  the  water,  put  it 
into  a pan  with  a lump  of  butter,  and  a little 
fait,  let  it  flew  whilfl  it  be  tender,  only  turn 
it  in  the  boiling,  then  take  it  up  and  fqueeze 
out  the  water,  put  in  another  lump  of  but- 
ter and  chop  it  fmall,  put  to  it  a handful  of 
currants  plump’d,  and  a little  nutmeg  ; have 
three  toafts  cut  from  a penny  loaf  well  but- 
tered, then  lie  on  your  fpinage. 

This  is  proper  for  a fide  difli  either  at 
noon  or  night. 

297.  To  roajl  a Beajl  Kidney. 

Take  a beaft  kidney  with  a little  fat  on, 
and  fluff  it  all  round,  feafon  it  with  a little 
pepper  and  fait,  wrap  it  in  a kell,  and  put  it 
upon  the  fpit  with  a little  water  in  the  drip- 

ping 


ping-pan  ; what  drops  from  your  kidney 
thicken  it  with  a lump  of  butter  and  flour 
for  your  fauce. 

To  make  your  fluffing. 

Take  a handful  of  fweet-herbs ; a few 
bread  crumbs,  a little  beef-luet  flared  fine, 
and  two  eggs,  (leave  out  the  whites)  mix  all 
together  with  a little  nutmeg,  pepper  and 
fait;  fluff  your  kidney  with  one  part  of  the 
fluffing,  and  fry  the  other  part  in  little  cakes, 
fo  lerve  it  up. 

298.  To  flew  Cucumbers. 

Take  middling  cucumbers  and  cut  them 
in  flices,  but  not  too  thin,  ftrew  over  them  $ 
little  fait  to  bring  out  the  water,  put  them 
into  a ftew-pan  or  fauce -pan,  with  a little 
gravy,  fome  whole  pepper,  a Jump  of  but- 
ter, and  a fpoonful  or  two  of  vinegar  to  y^ur 
tafte ; let  them  boil  all  together  ; thicken 
them  with  flour,  and  ferve  them  up  with 
fippets. 

299.  To  make  an  Oatmeal  Pudding. 

Take  three  or  four  large  fpoonfuls  of  oat- 
meal done  thro’  a hair-fieve,  and  a pint  of 
milk,  put  it  into  a pan  and  let  it  boil  a little 
whilft  it  be  thick,  add  to  it  half  a pound  of 
butter,  a fpoonful  of  rofe  water,  a little 
lemon-peel  Aired,  a little  nutmeg  or  beaten 
cinnamon,  and  a little  fait ; take  fix  eggs, 
(leave  out  two  of  the  whites)  and  put  to  them 
a quarter  cf  a pound  of  fugar  or  better,  beat 
them  very  well,  fo  mix  them  all  together,  put 
it  into  your  diffi  wirh  a pafle  round  your  difh 
M edge ; 
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edge  ; have  a little  rofe-water,  butter  and 
lugar  for  fauce. 

300.  To  make  a Calf's  Head-Pie  another  way. 
Half  boil  your  calf’s-fyead,  when  it  is 
cold  cut  it  in  flices,  rather  thicker  than  you 
would  do  for  hafhing,  feafon  it  with  a little 
mace,  nutmeg,  pepper  and  fait,  then  lie  part 
of  your  meat  in  the  bottom  of  your  pie,  a few 
capers,  pickled  oyfters,  and  mufh  rooms  ; a 
layer  of  one  and  a layer  of  another ; then  put 
in  half  a pound  of  butter  and  a little  gravy  ; 
when  your  pie  comes  from  the  oven,  have 
ready  the  yolks  of  fix  or  eight  eggs  boiled 
hard,  and  lay  them  round  your  pie;  put  in  a 
little  melted  butter,  and  a fpoonful  or  tw'O  of 
white  wine,  and  give  them  a fhake  together 
before  you  lie  in  your  eggs  ; your  pie  mull 
be  a Itanding-pie  baked  upon  a difh,  with  a 
puff-pafte  round  the  edge  of  the  difn,  but 
leave  no  palte  in  the  bottom  of  your  pie  ; 
when  it  is  baked  ferve  it  up  without  a lid. — 
This  is  proper  for  either  top  or  bottom  difh. 

301.  T 0 make  Elder  Wine. 

Take  twenty  pounds  of  Malaga  raifins,  pick 
and  chop  them,  then  put  them  into  a tub 
with  twenty  quarts  of  water,  let  the  water 
be  boiled  and  (land  till  it  be  cold  again  before 
you  put  in  your  raifins,  let  them  remain  to- 
gether ten  days,  ftirringit  twice  a day,  then 
{train  the  liquor  very  well  from  the  raifins, 
through  a canvas  {trainer  or  hair-fieve  ; add 
to  it  fix  quarts  of  elder  juice,  five  pounds  of 
loaf  lugar,  and  a lictle  juice  of  floes  to  make 
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it  acid,  juft  as  you  pleaie ; put  it  into  a veflel, 
and  let  it  ftand  in  a pretty  warm  place  three 
months,  then  bottle  it;  the  veffel  mull  not 
be  flopped  up  till  it  has  done  working  ; it 
your  raifins  be  very  good  you  may  leave  out 
the  fugar. 

302.  cTg  make  Goofeberry  Wine  of  rife  G'ooje - 


berries. 

Pick,  clean  and  beat  your  goofcberries  in 
a marble  mortar  or  wooden  bowl,  meafure 
them  in  quarts  up  heaped,  add  two  quarts  of 
fpring  water,  and  let  them  Hand  all  night 
or  twelve  hours,  then  rub  or  Drefs  out  the 
hulks  very  well;  flrain  them  through  a wide 
ftrainer,and  to  every  gallon  put  three  pounds 
of  fugar,  and  ajill  of  brandy,  then  put  all 
into  a lweet  vefTel,  not  very  full,  and  keep  it 
very  clofe  for  four  months,  then  decant  it  off 
till  it  comes  clear,  pour  out  the  grounds,  and 
wafh  the  veffel  clean  with  a little  of  the  wine; 
add  to  every  gallon  a pound  more  fugar,  let 
it  ftand  a month  in  the  veffel  again,  drop  the 
grounds  through  a flannel  bag,,  and  put  it  to 
the  other  in  the  veffel ; the  tap  hole  muff 
not  be  over  near  the  bottom  of  the  calk,  for 
fear  of  letting  out  the  grounds. 

The  fame  receipt  will  ferve  for  currant 
winethe  fame  way;  let  them  be  red  currants. 

203.  7 0 make  Balm  Wine. 

Take  a peck  of  balm  leaves  put  them  in  a 
tub  or  large  pot,  heat  four  gallons  of  water 
fcalding  hot,  ready  to  boil,  then  pour  it  upon 
the  leaves,  fo  let  it  ftand  all  night,  then  flrain 
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them  thro’  a hair-fieve  ; put  to  every  gallon 
of  water  two  pounds  of  fine  fugar,  and  llir  it 
very  well;  take  the  whites  of  four  or  five  eggs, 
beat  them  very  well,  put  them  into  a pan,  and 
whifk  it  very  well  before  it  be  over  hot, when 
the  fkim  begins  to  rife,  take  it  off,  and  keep 
itikimmingall  the  time  it  is  boiling,  let  it  boil 
three  quarters  of  an  hour,  then  put  it  into  the 
tub,  when  it  is  cold  put  a little  new  yeaff 
upon  it,  and  beat  it  in  every  two  hours,  that 
it  may  head  the  better,  fo  work  it  for  two 
days,  then  put  it  into  a fweet  rundlet,  bung 
it  up  clofe,  and  when  it  is  fine,  bottle  it. 

304.  I'o  make  Raifin  IVine. 

Take  ten  gallons  of  water,  and  fifty  pounds 
of  Malaga  raifins,  pick  out  the  large  ftalks 
and  boil  them  in  your  water,  when  the  water 
is  boiled,  put  it  into  a tub;  take  the  raifins 
and  chop  them  very  final],  when  your  water 
is  blood  warm,  put  in  your  raifins,  and  rub 
them  very  well  with  your  hand  ; when  you 
have  put  them  into  the  water,  let  them  work 
for  ten  days,  ftirring  them  twice  a day,  then 
ftrain  out  the  raifins  in  a hair-fieve,  and  put 
them  into  a dean  harden  bag,  and  fqueeze  it 
in  the  prefs  to  take  out  the  liquor,  fo  put  it 
into  your  barrel;  don’t  let  it  be  over  full, 
bung  it  up  clofe,  and  let  it  (land  Hill  it  is 
fine  ; when  you  tap  your  wine  you  mull  not 
tap  it  too  near  the  bottom,  for  fear  of  the 
grounds ; when  it  is  drawn  ofi,  take  the 
grounds  out  of  the  barrel,  and  wafli  it  out, 
with  a little  of  your  wine,  then  put  your  wine 

into 
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'into  the  barrel  again  draw  your  grounds  thro’ 
a flannel  bag,  and  put  them  into  thebarrel  to 
the  reft;  add  to  it  two  pounds  ol  loaf  irigar, 
then  buno-  it  up,  arid  let  it  ft  art  a a week  9y.te.11 
days;  if  it  be  very  lweet  to  your  taftp,  let  jt 
ftand  fome  time  longer,  andbottle.it. 

305.  To  make  Birch  Wine.  , , . 

Take  your  birch  water  arid  bpil  it,  clear,  it 
with  whites  of  eggs;  to  every  gallon  of  Wftpr 
take  tvvo  pounds  and  a half  of  fifie  fugar>  bpil 
it  three  quarters  of, an  hour,1  and  ,w|ien  it  ;i.s 
almoft  cold,  put  in  a li'ttle  yeaft,  \yprk  it  two 
or  three  days,  then  put  it  into  tne  barrel, 
and  to  every  five  gallons  put  in.  a quart  of 
brandy,  and  half  a pound  oT  ftori’d  raifins  ; 
before  you  put  in  your  wine  burn  a brimftone 
match  in  the  barrel. 

306.  To  make  White.  Currant1' Wine. 

T ake  the  largeft  white  currants  you  can  get,, 
ftrip  and  break  them  in  your  hand  whilft  you 
break  all  the  berries;  to  every  quart  of  pulp 
take  a quart  of  water,  let  the  water  be  boiled 
and  cold  again,  mix  them  together,  let  them 
ftand  all  night  in  your  tub,  then  ftrain  them 
thro’  a hair~fieve,  and  to  every  gallon  put  two 
pounds  and  a half  of  fix-penny  fugar;  when 
your  fugar  is  diflolved,  put  it  into  your 
barrel,  diffolve  a little  ifinglafs,  whifk  it  with 
whites  of  eggs,  and  put  it'  in  to  every  four 
gallons  put  in  a quart  of  mountain  wine,  lb 
bung  up  your  barrel;  when  it  is  fine  draw  it 
off,  and  take  out  the  grounds,  (but  don’t  tap 
the  barrel  over  low  at  the  bottom)  wafli  out 
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the  barrel  with  a little  of  your  wine,  and  drop 
the  grounds  thro’  a bag,  then  put  it  to  the 
reft  of  your  wine  and  put  it  all  into  your  barrel 
again,  to  every  gallon  add  half  a pound  more 
fugar,  and  let  it  ftand  another  weekortwo;  if 
it  be  too  fweet  let  it  ftand  a little  longer,  then 
bottle  it,  and  it  will  keep  two  or  three  years. 

307 . To  make  Orange  Ale. 

Take  forty  Seville  oranges,  pare  and  cut 
them  in  dices,  the  beft  coloured  you  can, 
get,  put  them  all  with  the  juice  and  feeds 
into  half  a hogfhead  of  ale  ; when  it  is  tun- 
ned up  a'nd  working,  put  in  the  oranges,  and 
at  the  fame  time  a pound  and  a half  of  raifins 
of  the  fun,  ftoned  ; when  it  has  done  work- 
ing clpfe  up  the  bung,  and  it  will  be  ready 
to  drink  in  a month. 

308.  To  make  Orange  Brandy. 

Take  a quart  of  brandy,  the  peels  of  eight 
oranges  thin  pared,  keep  them  in  the  brandy 
forty-eight  hours  in  a clofe  pitcher,  then  take 
three  pints  of  water,  put  into  it  three  quar- 
ters of  a pound  of  loaf  fugar,  boil  it  till  half 
be  confumed,  and  let  it  ftand  till  cold,  then 
mix  it  with  the  brandy. 

305.  To  make  Orange  Wine. 

Take  fix  gallons  of  water  and  fifteen  pounds 
of  powder  fugar,  the  whites  of  fix  eggs  well 
beaten,  boil  them  three  quarters  of  an  hour, 
and  fkim  them  while  any  fkim  will  rile  5 when 
it  is  cold  enough  for  working,  put  to  it  fix 
ounces  of  the  fyrup  of  citron  or  lemons, 
and  fix  fpoonfufs  of  yeaft,  beat  the  fyrup 
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and  yeaft  well  together,  and  put  in  the  peel 
and  juice  of  fifty  oranges,  work  it  two  days 
and  a night,  then  tun  it  up  into  a barrel,  fo 
bottle  it  at  three  or  four  months  old. 

310.  To  make  Cowjlip  IVine. 

Take  ten  gallons  of  water,  when  it  is  al- 
moft  at  boiling,  add  to  it  twenty-one  pounds 
of  fine  powder  fugar,  let  it  boil  half  an  hour, 
and  fkim  it  very  clean  ; when  it  is  boiled 
put  it  in  a tub,  let  it  Hand  till  you  think  it 
cold  to  fet  on  the  yeaft;  take  a poringer  of 
new  yeaft  off  the  vat,  and  put  to  it  a few 
cowflips;  when  you  put  on  the  yeaft,  put  in 
a few  every  time  it  is  ftirred,  till  all  the  cow- 
flips  be  in,  which  muft  be  fix  pecks,  and  let 
it  work  three  or  four  days  ; add  to  it  fix  le- 
mons ; cut  off  the  peel,  and  the  infides  put 
into  your  barrel  ; then  add  to  it.  a pint  of 
brandy;  when  you  think  it  has  done  working, 
dole  up  your  veffel,  let  it  ftand  a month, 
and  then  bottle  it ; you  may  let  your  cow- 
flips  lie  a week  or  ten  days  to  dry  before  you 
make  your  wine,  for  it  makes  it  much  finer  j 
you  may  put  in  a pint  of  white  wine  thatiis 
good,  inftead  of  the  brandy. 

311.  To  make  Orange  kFine  another  way. 

Take  fix  gallons  of  water,  and*  fifteen 
pounds  of  fugar,  put  your  fugar  into  the  wa- 
ter on  the  fire,  the  whites  of  fix  eggs  well 
beaten,  and  whifk  them  into  the  water,  when 
it  is  cold  fkim  it  very  well  whilft  any  fkim 
rifes,  and  let  it  boil  for  half  an  hour;  take 
fifty  oranges,  pare  them  very  thin,  put  them 
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into  your  tub,  pour  the  water  boiling  hot 
upon  your  parings,  and  when  it  is  blood- 
warm  put  on  the  yeafl,  then  put  in  your 
juice,  let  it  work  two  days,  and  l'o  tun  it  in- 
to your  barrel  ; at  fix  weeks  or  two  months 
old  bottle  it ; you  may  put  to  it  in  the  bar- 
rel a quart  of  brandy. 

312.  To  make  Birch  Wine  another  way. 

To  a gallon  of  birch  water  put  two  pounds 
of  loaf.or  'very  fine  lump  fugar,  when  you 
put  it  into  the  pan  whifk  the  whites  of  four 
eggs;;  (four  whites  will  ferve  for  four  gal- 
lons-). whifk  them  very  well  together  before  it 
be  boiled,  when  it  is  cold  put  on  a little  yeafl, 
let  it  work  a night  and  a day  in  the  tub,  be- 
fore you. put  it  into  your  barrel  put  in  a 
brimftone  match  burning  ; take  two  penny- 
worth ofifinglafs  cut  in  little  bits,  put  to  it 
a little  of  your  wine,  let  it  flan d within  the 
air  of  the  fire  all  night;  take  the  whites  of 
two  eggs,  beat  them  with  your  ifinglafs,  put 
them  into  your  barrel  and  flir  them  about 
with  a flick  ; this  quantity  will  do  for  four 
gallons;  to  four  gallons  you  mufl  have  two 
pounds  of  raifins  fhred,  put  them  into  your 
barrel,  clofe  it  up,  but  not  too  clofe  at  the 
firfl ; when  it  is  fine  bottle  it. 

313.  To  make  Apricot  Wine. 

Take  twelve  pounds  of  apricots  when  full 
ripe,  flone  and  pare  them,  put  the  parings  in- 
to three  gallons  of  water,  with  fix  pounds  of 
powder  fugar,  boil  them  together  half  an 
hour,  fkim  them  well,  and  when  it  is  blood 

warm 


warm  put  it  on  the  fruit ; it  muff  be  well 
bruifed,  cover  it  clofe,  and  let  it  ftand  three 
days  ; Ikim  it  every  day  as  the  (kirn  rifes, 
and  put  it  thro’  a hair  fieve,  adding  a pound 
of  loaf  fugar;  when  you  put  it  into  the  vefTel 
dole  it  up,  and  when  it  is  fine  bottle  it. 

314.  To  make  Orange  Shrub. 

Take  Seville  oranges  when  they  are  full 
ripe,  to  three  dozen  of  oranges  put  half  a 
dozen  of  large  lemons,  pare  them  very  thin, 
the  thinner  the  better,  lqueeze  the  lemons 
and  oranges  together,  ftrain  the  juice  thro’  a 
hair-fieve;  to  a quart  of  the  juice  put  a pound 
and  a quarter  of  loaf  fugar ; about  three 
dozen  of  oranges  (if  they  be  good)  will  make 
a quart  of  juice,  to  every  quart  of  juice,  put 
a gallon  of  brandy,  put  it  into  a little  barrel 
with  an  open  bung  with  all  the  chippings 
of  your  oranges,  and  bung  it  up  clofe  ; when 
it  is  fine  bottle  it. 

This  is  a pleafant  dram,  and  ready  for 
punch  all  the  year. 

315.  To  make  Jlrong  Ahead. 

Take  twelve  gallons  of  water,  eight  pounds 
of  fugar,  two  quarts  of  honey,  and  a few 
cloves,  when  your  pan  boils  take  the  whites 
of  eight  or  ten  eggs,  beat  them  very  well, 
put  them  into  your  water  before  it  be  hot, 
and  whifk  them  very  well  together;  do  not  let 
it  boil  but  fkim  it  as  it  rifes  till  it  has  done 
riling,  then  put  it  into  your  tub;  when  it  is  a- 
bout  blood  warm  put  to  it  three  fpoonfuls  of 
new  yealt ; take  eight  or  nine  lemons,  pare 

them 


, . . ( *46  ) 

them  and  fqueeze  out  the  juice,  put  them 
both  together  into  your  tub,  and  let  them 
work  two  or  three  days,  then  put  it  into  your 
barrel,  but  it  muft  not  be  too  full ; take  two 
or  three  pennyworth  of  ifinglafs,  cut  it  as 
imall  as  you  can,  beat  it  in  a mortar  about  a 
quarter  of  an  hour,  it  will  not  make  it  fmall; 
but  that  it  may  diffolve  fooner,  draw  out  a 
little  of  the  mead  into  a quart  mug,  and  let 
it  Hand  within  the  air  of  the  fire  all  night ; 
take  the  whites  of  three  eggs,  beat  them  ve- 
ry well,  mix  them  with  your  ifinglafs,  whifk 
them  together,  and  put  them  into  your  bar- 
rel, bung  it  up,  and  when  it  is  fine  bottle  it. 

You  may  order  ifinglafs  this  way  to  put 
into  any  fort  of  made  wine. 

316.  make  Mead  another  way. 

Take  a quart  of  honey,  three  quarts  of 
water,  put  your  honey  into  the  water,  when 
it  is  diffolved  take  the  whites  of  four  or  five 
eggs,  whifk  and  beat  them  very  well  together 
and  put  them  into  your  pan ; boil  it  while 
the  fkim  rifes,  and  fkim  it  very  clean  ; put  it 
into  your  tub,  when  it  is  warm  put  in  two 
or  three  fpoonfuls  of  light  yealt,  according 
to  the  quantity  of  your  mead,  and  let  it  work 
two  nights  and  a day.  To  every  gallon  put 
in  a large  lemon,,  pare  and  flrain  it,  put  the 
juice  and  peel  into  your  tub,  and  when  it  is 
wrought  put  it  into  your  barrel ; let  it  work 
for  three  or  four  days,  flirting  it  twice  a day 
with  a thible,  fo  bung  it  up,  and  let  it  ftand 
two  or  three  months,  according  to  the  hot- 
■nefs  of  the  weather.  You 
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You  mu  ft  try  your  mead  two  or  three  times 
in  the  above  time,  and  ifyou  find  the  fweet- 
nefs  going  off,  you  muff  take  it  fooner. 

317.  To  make  Cyder. 

Draw  off  the  cyder  when  it  hath  been  a 
fortnight  in  the  barrel,  put  it  into  the  fame 
barrel  again  when  you  have  cleaned  it  from 
the  grounds,  and  if  your  apples  were  fharp, 
and  that  you  find  your  cyder  hard,  put  into 
every  gallon  of  cyder  a pound  and  a half  of 
fixpenny  or  fivepenny  fugar ; to  twelve  gal- 
lons of  this  take  half  an  ounce  of  ifinglafs, 
and  put  to  it  a quart  of  cyder;  when  your 
ifinglafs  is  diffolved,  put  to  it  three  whites  of 
eggs,  whifk  them  all  together,  and  put  them 
into  your  barrel ; keep  it  clofe  for  two 
months,  and  then  bottle  it. 

318.  To  make  Cow/lip  Wine. 

Take  two  pecks  of  peeps,  and  four  gallons 
of  water,  put  to  every  gallon  of  water  two 
pounds  and  a quarter  of  fugar,  boil  the  water 
and  fugar  together  a quarter  of  an  hour, 
then  put  it  into  the  tub  to  cool,  put  in  the 
fkins  of  four  lemons,  when  it  is  cold  bruife 
your  peeps,  £nd  put  them  into  your  liquor, 
add  to  it  a jill  of  yeaft,  and  the  juice  of  four 
lemons,  let  them  be  in  a tub  a night  and  a 
day,  then  put  it  into  your  barrel,  and  keep 
it  four  days,  ftirring  it  each  day,  then  clay  it 
up  clofe  for  three  weeks  and  bottle  it.  Put 
a lump  of  fugar  in  every  bottle. 

319.  To  make  Red  Currant  Wine. 

Tet  your  currants  be  the  belt  and  ripeft  you 

can 


( H8  ) 

can  get,  pick  and  bruile  them  ; to  every  gal- 
lon of  juice  add  five  pints  of  water,  put  it 
to  your  berries  in  a ftand  for  two  nights  and 
a day,  then  ftrain  your  liquor  through  a hair 
fieve  ; to  every  gallon  of  liquor  put  two 
pounds  of  fugar,  ftir  it  till  it  be  well  dilfolv- 
ed,  put  it  into  arundlet,  and  let  it  Hand  four 
days,  then  draw  it  off  clean,  put  in  a pound 
and  a half  of  fugar,  ftirring  it  well,  wafh  out 
the  rundlet  with  fome  of  che  liquor,  fo  tun 
it  up  dole;  if  you  put  two  or  three  quarts 
of  rafps  bi  uifed  among  your  berries,  it  makes 
it  take  the  better. 

You  may  make  white  currant  wine  the 
fame  way,  only  leave  out  the  rafps. 

320.  To  make  Cherry  (Vine. 

Take  eight  pounds  of  cherries  and  flone 
them,  four  quarts  of  water,  and  two  pounds 
of  fugar,  fkim  and  boil  the  water  and  fugar, 
then  put  in  the  cherries,  let  them  have  one 
boil,  put  them  into  an  earthen  pot  till  the 
next  day,  and  let  them  to  drain  thro’  a fieve, 
then  put  your  wine  into  a fpigot  pot,  clay 
it  up  clofe,  and  look  at  it  every  two  or  three 
days  after;  if  it  does  not  work,  throw  into  it 
a handful  of  frelh  cileries,  fo  let  it  ftand  fix 
or  eight  days,  then  if  it  be  clear  bottle  it  up. 

321.  To  make  Cherny  IVinc  another  way. 

Take  the  ripeftand  largelt  Kentifh  cherries 
you  can  get,  bruife  them  very  well.  Hones 
and  ftalks  all  together,  put  them  into  a tub 
having  a tap  to  it,  let  them  ftand  fourteen 
days,  then  pull  out  the  taps,  let  the  juice  run 

from 


( H9  ) 

from  them,  and  put  it  into  a barrel,  letit  work 
three  or  four  days,  then  flop  it  up  clofe  three 
or  four  weeks  and  bottle  it  oft. 

This  wine  will  keep  many  years,  and  be 
exceedingly  rich. 

322.  To  make  Lemon  Drops. 

Take  a pound  of  loaf  fugar,  beat  and  lift 
it  very  fine,  grate  the  rind  of  a lemon  and 
put  it  to  your  fugar  ; take  the  whites  of  three 
eggs  and  whifk  them  to  a froth,  fqueeze  in 
fome  lemon  to  your  tafte,  beat  them  for  half 
an  hour,  and  drop  them  on  white  paper ; be 
fure  you  let  the  paper  be  very  dry,  and  lift  a 
little  fine  fugar  on  the  paper  before  you  drop 
them.  Ifyou  would  have  them  yellow7,  take 
a pennyworth  of  gamboge,  deep  it  in  fome 
rofe  water,  mix  to  it  fome' whites  of  eggs, 
and  a little  fugar,  fo  drop  them,  and  bake 
them  in  a flow7  oven. 

323.  To  make  Goojeberry  TVine  another  way. 

Take  twelve  quarts  of  good  ripe  goofeber- 
ries,  ftamp  them,  and  put  to  them  twelve 
quarts  of  water,  let  them  ftand  three  days, 
ftir  them  twice  every  day,  drain  them  and 
put  to  your  liquor  fourteen  pounds  of  fugar  i 
when  it  is  dillolved  drain  it  through  a flan- 
nel bag,  and  put  it  into  a barrel,  with  half  an 
ounce  of  ifinglals ; you  mud  cut  the  ifinglafs 
in  pieces,  and  beat  it  whilft  it  be  foft,  put  to 
it  a pint  of  your  wine,  and  let  it  dand  within 
the  air  of  the  fire  ; take  the  whites  of  four 
eggs  and  beat  them  very  well  to  a froth,  put 
in  the  ifinglafs,  and  whifk  the  whites  and  it 
together  5 put  them  into  the  barrel,  clay  it 
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clofe,  and  let  it  ftand  wliilft  fine,  then  bottle 
it  for  ufe. 

324.  To  make  Red  Currant  IVbie  another  way. 

Take  five  quarts  of  red  currants  fuli  ripe, 
bruife  them  ahd  take  from  them  all  the  ftaiks, 
to  every  five  quarts  of  fruit  put  a gallon  of 
water;  when  you  have  your  quantity,  Train 
them  thro’  a hair-fieve,  and  to  every  gallon 
of  liquor  put  twro  pounds  and  three  quarters 
of  fu gar;  vhenyoiir  ft  1 gar  is  difiblved  tun  it 
into  your  cafk,  and  let  it  Hand  three  weeks, 
then  draw'  it  off,  and  put  to  every  gallon  a 
quarter  of  a pound  of  fugar  ; v/afh  your  bar- 
rel with  cold"  Water,  tun  it  up,  and  let  it  Hand 
a week  ; to  every  ten  gallons  put  an  ounce 
of  ifinglafs,  difioTve  it  in  fome  of  the  wine, 
when  it  is  difiblved  put  to  it  a quart  of  your 
wine,  and  beat  them  with  a whifk,  then  put 
it  into  the  cafk,  and  flop  it  up  clofe  ; when 
it  is  fine,  bottle  it. 

If  you  would  have  it  tafte  of  rafps,  put  to 
every  gallon  of  wane  a quart  of  rafps;  if  there 
be  any  grounds  in  the  bottom  of  the  cafk 
when  you  draw  off  your  wine,  draw  them  thro’ 
a flannel  bag,  and  then  put  it  into  your  cafk. 

325.  To  wake  Mulberry  l Tine. 

Gather  your  mulberries  when  they  are  full 
ripe,  beat  them  in  a marble  mortar,  and  to 
every  quart  of  berries  put  a quart  of  water ; 
■when  you  put  them  into  the  tub  rub  ’em  very 
well  with  your  hands,  and  let  them  Hand  all 
night,  then  ft  rain  them  thro’  a fieve;  to  every 
gallon  of  water  put  three  pounds  of  fugar, 
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and  when  the  fugar  is  di  delved  put  it  into 
your  barrel;  take  two  pennyworth  ofifinglals 
and  clip  it  in  pieces,  put  to  it  a little  wine, 
and  let  it  Hand  all  night  within  the  air  of  the 
fire;  take  the  whites  of  two  or  three  eggs, 
beat  them  very  well,  then  put  them  to  the 
ifinglafs,  mix  them  well  together,  and  put 
them  into  your  barrel,  {lining  it  about  when 
it  is  put  in;  you  mull  not  let  it  be  over  full, 
nor  bung  it  clofe  up  at  fird ; let  it  in  a cool 
place,  and  bottle  it  when  fine. 

326.  To  make  Blackberry  IVire. 

Take  blackberries  when  they  are  full  ripe, 
and  fqueeze  them  the  fame  way  as  you  did 
the  mulberries.  If  you  add  a few  mulber- 
ries,- it  will  make  your  wine  have  a much 
better  take. 


327.  To  make  Syrup  of  Mulberries . 

Take  mulberries  when  they  are  full  ripe, 
break  them  very  well  with  your  hand,  and 
drop  them  thiough  a flannel  bag;  to  every 
pound  of  juice  take  a pound  of  loaf  fugar  ; 
beat  it  final  1,  put  it  to  your  juice,  fo  boil 
and  fkim  it  very  well,  you  muft  fkim  it  all 
the  time  it  is  boiling;  when  the  fkim  has 
done  rifing  it  is  enough  ; when  it  is  cold  bot- 
tle it  and  keep  it  for  ufie. 

You  may  make  rafpberry  fyrup  the  fame 
way. 


323.  To  make  Rafpberry  Brandy. 

Take  a gallon  of  the  beft  brandy  you  can 
get,  and  gather  your  rafpberries  when  they  are 
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dy ; to  every  gallon  of  brandy  take  three 
quarts  of  rafps,  let  them  (land  clofe  covered 
for  a month,  then  clear  it  from  the  rafps,  and 
put  to  it  a pound  of  loaf  fugar ; when  your 
lugar  isdiffolved  and  a little  fettled,  bottle 
it  and  keep  it  for  ufe. 

329.  To  make  Black  Cherry  Brandy. 

Take  a gallon  of  the  heft  brandy,  and  eight 
pounds  of  black  cherries,  ffone  and  put  era 
into  your  brandy  in  an  earthen  pot;  bruife 
the  (tones  in  a mortar,  then  put  them  into 
your  brandy,  and  cover  them  up  clofe,  let 
them  keep  for  a month  or  fix  weeks,  fo  drain 
it  and  keep  it  for  ufe. — You  may  diftil  the 
ingredients  if  you  pleafe. 

330.  To  make  Ratafia  Brandy. 

Take  a quart  of  the  bed:  brandy,  and  about 

a j ill  of  apricot  kernels,  blanch  and  bruife 
them  in  a mortar,  with  a fpoonful  or  two  of 
-brandy,  fo  put  them  into  a large  bottle  with 
your  brandy  ; put  to  it  four  ounces  of  loaf 
fugar,  let  it  (land  till  you  think  it  has  got 
the  take,  of  the  kernels,  then  pour  it  out  and 
put  in  a. little  more  brandy  if  you  pleafe. 

331.  To  make  Cowfiip  Syrup. 

Take  a quartern  of  frelli  pick’d  cowflips, 
put  to  ’em  a quart  of  boiling  water,  let  them 
Hand  all  night,  and  the  next  morning  drain 
it  from  the  cowflips  ; to  every  pint  of  water 
put  a pound  of  fine  powder  fugar,  and  boil  it 
over  a flow  fire ; fkim  it  all  the  time  in  the 
boiling  whillt  the  fkim  has  done  rifing;  then 
take  it  off,  and  when  it  is  cold  put  it  into  a 
bottle,  and  keep  it  for  ufe.  332. 


332.  To  make  Libim  Braiicly. 

Take  a gallon  of  brandy,  chip  twenty-five 
lemons,  (let  them  fteep  'twenty- four  ‘hours) 
the  juice  of  fixteen  lemons!,  a quarter  of  a 
pound  of  almonds  blanch  d and  bear,  drop  it 
thro’  a jelly  bag  twice,  and  when  it  is  fine 
bottle  it;  fweeten  it  to  your  tafte  with  dou- 
ble refined  fiugar  before  you  put  it  into  your 
jelly  bag.  You  muft  make  it  with  the  belt 
brandy  you  can  get.  ' c ' 

333.  To  make  Cordial  Water  of  Cowjtips . 

Take  two  quarts  of  cowllip  peeps,  a flip 
of  balm,  two  fprigs  of  rofemary,  a ftick  of 
cinnamon,  half  an  orange  peel,  half  a lemon 
peel ; lay  all  thefe  to  keep  twelve  hours  in  a 
pint  of  brandy,  and  a pint  of  ale;  then  diftiL 
them  in  a cold  ftill. 

334.  To  make  Milk  Punch. 

Take  two  quarts  of  old  milk,  a quart  of 
good  brandy,,  the  juice  of  fix  lemons  or  o- 
ranges,  whether  you  pleafe,  and  about  fix 
ounces  of  loaf-fugar,  mix  them  together, 
and  drop  them  thro’  a jelly  bag;  take  off  the 
peel  of  two  of  the  lemons  or  oranges,  and 
put  it  into  your  bag,  when  it  is  run  off  bottle 
it;  it  will  keep  as  long  as  you  pleafe. 

335.  To  make  Milk  Punch  another  way. 

Take  three  jills  of  water,  a jill  of  old  milk, 
and  a jill  of  brandy,  fweeten  it  to  your  tafie  ; 
you  muft  not  put  any  acid  into  this,  for  it 
will  make  it  curdle. 

This  is  a cooling  punch  to  drink  in  a 
morning. 
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336.  To  make  Punch  another  zvay. 

Take  five  pints  of  boiling  water,  and  one 
quart  of  brandy,  add  to  it  the  juice  of  four 
lemons  or  oranges,  and  about  fix  ounces  of 
loaf-fugar;  when  you  have  mixed  it  together 
lirain  it  thro’  a hair  fieve  or  cloth,  and  put  in- 
to your  bov/1  the  peel  of  a lemon  or  orange. 

337.  To  make  Acid  for  Punch. 

Take  goofeberries  at  their  full  growth, 
pick  and  beat  them  in  a marble  mortar,  and 
fqueeze  them  in  a harden  bag  thro’  a prefs, 
when  you  have  done,  run  it  thro’  a flannel 
bag,  and  then  bottle  it  in  fmall  bottles  ; put  a 
little  oil  in  every  bottle,  fo  keep  it  for  ule. 

338.  To  bottle  Goofeberries . 

Gather  your  goofeberries  when  they  are 
young,  pick  and  bottle  them,  put  in  the 
cork  loofe,  fet  them  in  a pan  of  water,  with 
a little  hay  in  the  bottom,  put  them  into  the 
pan  when  the  water  is  cold,  let  it  Hand  on  a 
flow  fire,  and  mind  when  they  are  coddling; 
don’t  let  the  pan  boil,  if  you  do  it  will  break 
the  bottles;  when  they  are  cold  fallen  the 
cork,  and  put  on  a little  rofin,  fo  keep  them 
for  ufe.. 

339.  Ts  bottle  Damfns. 

Take  your  damfins  before  they  are  full 
ripe,  and  gather  them  when  the  dew  is  off, 
pick  off  the  ftalks,  and  put  them  into  dry 
bottles;  don’t  fill  your  bottles  over  full,  and 
cork  them  as  dole  as  you  would  do  ale, 
keep  them  in  a cellar,  and  cover  them  over 
with  fand 
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340.  T o prefer ve  Orange  Chips  to  pul  in  glaffes. 

Take  a Seville  orange  with  a clear  fkin, 
pare  it  very  thin  from  the  white,  then  take  a 
pair  of  fciffars  and  clip  it  very  thin,  and  boil 
it  in  water,  fhifting  it  two  or  three  times  in 
the  boiling  to  take  out  the  bitter;  then  take 
half  a pound  of  double-refined  fugar,  boil  it 
and  fkim  it,  then  put  in  your  orange,  fo  let 
it  boil  over  a flow  fire  whilft  your  fyrup  be 
thick,  and  your  orange  look  clear,  then  put  it 
into  glaffes,  and  cover  it  with  papers  dipt  in 
brandy  ; if  you  have  a quantity  of  peel  you 
muff  have  a larger  quantity  of  fugar. 

341.  7 0 preferve  Oranges  or  Lemons. 

Take  Seville  oranges,  the  largeftand  rough- 
eft  you  can  get  clear  of  fpots,  chip  them  ve- 
ry fine,  and  put  them  in  water  for  two  days, 
fhifting  them  twice  or  three  times  a day, 
then  boil  them  whilft  they  are  foft;  take  and 
cut  them  in  quarters,  and  take  out  the  pip- 
pins with  a penknife,  fo  weigh  them,  and  to 
every  pound  of  orange,  take  a pound  and 
half  of  loaf-fugar;  put  your  fugar  into  a pan, 
and  to  every  pound  of  fugar  a pint  of  water, 
fet  it  over  the  fire  to  melt,  and  when  it  boils 
fkim  it  very  well,  then  put  in  your  oranges  ; 
if  you  would  have  any  of  them  whole,,  make 
a hole  at  the  top,  and  take  out  the  meat  with 
a tea  fpoon,  fet  your  oranges  over  a flow  fire 
to  boil,  and  keep  them  fkimming  all  the 
while  ; keep  your  oranges  as  much  as  you 
can  with  the  fkin  downwards;  you  may 
cover  them  with  a delf  plate,  to  bear  them 

down 
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down  in  the  boiling;  let  them  boil  forthree 
quarters  of  an  hour,  then  put  them  into  a 
pot  or  bafon,  and  let  them  ftand  two  days 
covered,  then,  boil  them  again  whilft  they 
look  clear,  and  the  fyrup  be  thick,  fo  put 
them  into  a pot,  and  lie  clofe  over  them  a 
paper  dip’d  in  brandy,  and  tie  a double  paper 
at  the  top,  fet  them  in  a cold  place,  and  keep 
them  for  ufe.  If  you  would  have  your  o- 
ranges  that  are  whole  to  look  pale  and  clear, 
to  put  in  glaffes,  you  muft  make  a fyrup  of 
pippin  jelly;  then  take  ten  or  a dozen  pip- 
pins, as  they  are  of  bignefs,  pare  and  flice 
them,  and  boil  them  in  as  much  water  as 
will  cover  them  till  they  be  thoroughly  ten- 
der, fo  ftrain  your  water  from  the  pippins 
thro’  a hair  fieve,  then  {train  it  thro’  a flan- 
nel bag;  and  to  every  pint  of  jelly  take  a 
pound  of  double-refined  fugar,  fetitover  a 
fire  to  boil,  and  fid m it,  let  it  boil  whilft  it 
be  thick,  then  put  it  into  a pot  and  cover  it, 
but  they  will  keep  belt  if  they  be  put  every 
one  in  different  pots. 

. 342.  To  make  Jelly  of  Currants. 

Take  a quartern  of  the  largeft  and  beft 
currants  you  can  get,  ftrip  them  from  the 
{talks  and  put  them  in  a pot,  ftop  them  clofe 
up,  and  boil  them  in  a pot  of  water  over  the 
fire,  till  they  be  thoroughly  coddled  and  begin 
to  look  pale,  then  put  them  in  a clean  hair- 
fieve  to  drain,  and  run  the  liquor  through 
a flannel  bag;  to  every  pint  of  liquor  put 
in  a pound  of  double-refined  iugar  ; you 

muft 
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nmft  beat  the  fugar  fine,  and  put  it  in  by 
degrees,  fet  it  over  the  fire,  and  boil  it  whilft 
any  fkim  will  rife,  then  put  it  into  glades  for 
ufe  ; the  next  day  clip  a paper  round,  and 
dip  it  in  brandy  to  lie  on  your  jelly  ; if  you 
would  have  your  jelly  a light  red,  put  in  half 
of  white  currants,  and  in  my  opinion  it 
looks  much  better. 

343.  To  freferve  Apricots. 

Take  apricots  before  they  are  full  ripe, 
ftone  and  pare  them  j then  weigh  them,  and 
to  every  pound  of  apricots  take  a pound  of 
double-refined  fugar,  beat  it  very  Imall,  lie 
one  part  of  your  fugar  under  the  apricots, 
and  the  other  part  at  the  top,  let  them  ftand 
all  night,  the  next  day  put  them  in  a ftew- 
pan  or  brafs  pan  ; don’t  do  over  many  at 
once  in  your  pan,  for  fear  of  breaking,  let 
them  boil  over  a flow  fire,  fkim  them  very 
well,  and  turn  them  two  or  three  times  in 
the  boiling  ; you  muff  but  about  half  do 
them  at  the  firft,  and  let  them  Hand  whilft 
they  be  cool,  then  let  them  boil  whilft  your 
apricots  look  clear,  and  the  fyrup  thick,  put 
them  into  your  pots  or  glades,  when  they 
are  cold  cover  them  with  a paper  dipt  in 
brandy,  then  tie  another  paper  clofe  over 
your  pot  to  keep  out  the  air. 

344.  To  make  Marmalade  of  Apricots . 

Take  what  quantity  of  apricots  you  final  1 
think  proper,  ftone  them  and  put  them  im- 
mediately into  a fkillet  of  boiling  water,  keep 
them  under  water  on  the  fire  till  they  be  foft, 

then 
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then  rake  them  out  of  the  water  and  wipe 
them  with  a cloth,  weigh  your  fugar  with 
your  apricots,  weight  for  weight,  then  dif- 
f'olve  your  fugar  in  water,  and  boil  it  to  a 
candy  height,  then  put  in  your  apricots,  be- 
ing a little  b rui-fed,  let  them  boil  but  a quar- 
ter of  an  hour,  then  glafs  them  up. 

345.  To  know  iv ben  Sugar- is  at  Candy  Height. 

Take  fome  fugar  and  clarify  it,  keep  it 
boiling  ’till  itr  becomes  thick*  then  flir  it 
with  a flick  from  you,  and  when  it  is  at 
candy-height  it  will  fly  fro'm  your  flick  like 
flakes  of  fnow,  or  feathers  flying  in  the  air, 
and  till  it  comes  to  that  height  it  will  not 
fly,  then  you  may  ufe  it  as  you  pleafe. 

346.  To  make  Marmalade  of  Thdnces  white. 

Take  your  quinces  and  coddle  them  as 
you  do  apples,  when  they  are  foft  pare  them 
and  cut  them  in  pieces,  as  if  you  would  cut 
them  for  apple  pies,  then  put  your  cores, 
parings,  and  the  wafle  of  your  quinces  in 
fome  water,  and  boil  them  fall  for  fear  of 
turning  red,  until  it  be  a flrong  jelly;  when 
you  fee  the  jelly  pretty  flrong  flrain  it,  and 
be  fure  you  boil  them  uncovered  ; add  as 
much  fugar  as  the  weight  of  your  quinces 
into  your  jelly,  till  it  be  boiled  to  a height, 
then  put  in  your  coddled  quinces,  and  boil 
them  uncovered  till  they  be  enough,  and  fet 
them  near  the  fire  to  harden. 

347.  To  make  Sfuiddany  of  Red  Curran t- 
Berries. 

Put  your  berries  into  a pot,  with  a fpoonful 

or 
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or  two  of  water,  cover  it  clofe,  and  boil  'em 
in  fome  water,  v/hen  you  think  they  are  e- 
nough  itrain  them,  and  put  to  every  pint  of 
juice  a pound  ofloaf  lugar,  boil  it  up  jelly 
height,  and  put  them  into  glades  forufe. 

348.  To  prefer ve  Goofeberries . 

To  a pound  of  fton’d  goofeberries  put  a 
pound  and  a quarter  of  tine  fugar,  wet  the 
lugar  with  the  goofeberry  jelly  ; take  a quart 
of  goofeberries,  and  two  or  three  fpoonfuls 
of  water,  boil  them  very  quick,  let  your  fu- 
gar be  melted,  and  then  put  in  your  goofe- 
berries ; boil  them  till  clear,  which  will  be 
very  quickly. 

349.  To  make  little  Almond  Cakes. 

Take  a pound  of  fugar  and  eight  eggs, 

beat  them  well  an  hour,  then  put  them  into 
a pound  of  flour,  beat  them  together,  blanch 
a quarter  of  a pound  of  almonds,  and  beat 
them  v*ith  rofe-water  to  keep  ’em  from  oil- 
ing, mix  all  together,  butter  your  tins,  and 
bake  them  half  an  hour. 

Half  an  hour  is  rather  too  long  for  them 
to  Hand  in  the  oven. 

350.  To  prefer  ve  Red  Goofeberries . 

T alee  a pound  of  fiapenny  fugar,  and  a little 
juicy  of  currants,  put  to  it  a pound  and  a 
halt  of  goofeberries,  and  let  them  boil  quick 
a quarter  of  an  hour  •,  but  if  they  be  for  jam 
they  mutt  boil  better  than  half  an  hour. 

They  are  very  proper  for  tarts,  or  to  eat 
as  fweet-meats. 
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351.  To  bottle  Berries  another  way. 

Gather  your  berries  when  they  are  full 
grown,  pick  and  bottle  them,  tie  a paper 
over  them,  prick  it  with  a pin,  and  fet  it  in 
the  oven  after  you  have  drawn  ; when  they' 
are  coddled,  take  them  out,  and  when  they 
are  cold  cork  them  up;  rofin  the  cork  over, 
and  keep  them  for  ufe.  „ 

352.  To  keep  Barberries  for  Tarts  all  the  Tear. 

Take  barberries' when  they  are  full  ripe, 
and  pick  them  from  the  ftalk,  put  them  into 
dry  bottles,  cork  them  up  very  clofe,  and 

keep  them  for  ufe. You  may  do  cram- 

berries  the  fame  way. 

353.  To  preferve  Barberries  for  Tarts. 

Take  barberries  when  full  ripe,  ftrip  them, 
take  their  weight  in  fugar,  and  as  much  wa- 
ter as  will  wet  your  fugar,  give  it  a boil  and 
flcim  it;  then  put  in  your  berries,  let  them 
boil  whilft  they-  look  clear  and  your  fyrup 
thick,  fo  put  them  into  a pot,  and  when  thfey 
arc  cold  cover  them  up  with  a paper  dipped 
in  brandy. 

3 5 4.  To  preferve  Damfr.s. 

Take  damfins  before  they  are  full  ripe, 
and  prick  them,  take  their  weight  in  fugar, 
and  as  much  water  as  will  wet  your  fugar, 
give  it  a boil  and  fkim  it,  then  put  in  your 
damfins,  let  them  have  one  fcald,  and  fet 
them  by  whilft  cold,  then  fcald  them  again, 
and  continue  fcalding  ’em  twice  a day  whilft 
your  fyrup  looks  thick,  and  the  damfins 
* clear ; 
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clear;  you  mull  never  let  them  boil.;  do 
them  in  a brafs  pan,  and  do  not  take  them 
out  in  the  doing;  when  they  are  enough  put 
them  into  a pot,  and  cover  them  up  with  a 
paper  dipped  in  brandy. 

355.  How  to  keep  Damfins for  'Tarts. 

Take  damfins  before  they  are  full  ripe,  to 

every  quart  of  damfins  put  a pound  of  pow- 
der fugar,  put  them  into  a pretty  broad  pot, 
a layer  of  fugar  and  a layer  of  damfins,  tie 
them  clofe  up,  let  them  in  a flow  oven,  and 
let  them  have  a heat  every  day  w h i 1 It  the 
fyrup  be  thick,  and  the  dnmfins  enough  ; 
render  a little  Iheep  fuet  and  pour  over  ’em, 
fo  keep  them  for  ufe. 

356.  To  keep  Damfins  another  way. 

Take  damfins  before  they  be  quite  ripe, 

pick  off  the  ftalks,  and  put  them  into  dry 
bottles  ; cork  them  as  you  would  do  ale, 
and  keep  them  in  a cool  place  for  ufe. 

357.  To  make  Mango  of  Codlins. 

Take  codlins  when  they  are  at  their  full 

growth,  and  of  the  greened:  fort,  take  a little 
out  of  the  end  with  the  ftalk,  and  then  take 
out  the  core;  lie  them  in  a ftrong  fait  and 
water,  let  them  lie  ten  days  or  more,  and  fill 
them  with  the  fame  ingredients  as  you  do 
other  mango,  only  fcald  them  oftener. 

J5  8.  To  pickle  Currant  berries. 

Take  currants  either  red  or  white  before 
they  are  thoroughly  ripe,  you  mull  not  take 
them  from  the  ftalk,  make  a pickle  of  falc 
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and  water  and  a little  vinegar.  To  keep  them 
tor  ufe. — They  are  proper  for  garnifhing. 

359.  To  keep  Barberries  inftead  of  prefer  ving. 

Take  barberries  and  lie  them  in  a pot,  a 

layer  of  barberries  and  a layer  of  fugar,  pick 
the  feeds  out  before  for  e-arnifhine;  fweet- 
meats,  it  for  fauces  put  fome  vinegar  to  ’em. 

360.  To  keep  Afparagus  or  Green-peas  a year. 

Take  afparagus  or  green  peas,  green  them 

as  you  do  cucumbers,  and  fcald  them  as  vou 

* . J ' 

do  other  pickles  with  fait  and  water;  let  it 
be  always  new  pickle,  and  when  you  would 
ufe  them  boil  them  in  frefh  water. 

361  To  make  IV bite  Bafie  of  Pippins. 

Take  fome  pippins,  pare  and  cut  them  in 
halves,  and  take  out  the  cores,  then  boil  ’em 
very  tender  in  fair  water,  and  drain  them 
through  a fieve,  then  clarify  two  pounds  of 
fugar  with  two  whites  of  eggs,  and  boil  it  to 
a candy  height,  put  two  pounds  and  a half 
of  the  pulp  of  your  pippins  into  it,  let  it  dand 
over  a flow  fire  drying,  keeping  it  dirring 
till  it  comes  clear  from  the  bottom  ot  your 
pan,  then  lie  them  upon  plates  or  boards  to 
dry. 

362.  To  make  Green  Pa  fie  of  Pippins. 

Take  green  pippins,  put  them  into  a pot 
and  cover  them,  let  them  dand  infufing  over 
a flow  fire  five  or  fix  hours  to  draw  the  red- 
nefs  or  fappinefs  from  them,  and  then  drain 
them  through  a hair  fieve;  take  two  pounds 
of  fugar,  boil  it  to  a candy  height,  put  to  it 
two  pounds  of  the  pulp  of  your  pippins,  keep 

it 
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it  ftirring  over  the  fire  till  it  comes  clean 
from  the  bottom  of  your  pan,  then  lay  it  on 
plates  or  boards,  and  fet  it  on  an  oven  or 
frove  to  dry. 

363.  Fo  make  Red  Pafie  of  Pippins. 

Take  two  pounds  of  fugar,  clarify  it,  then 
take  roflet  and  temper  it  very  well  with  fair 
water,  put  it  into  your  fyrup,  let  it  boil  till 
your  fyrup  is  pretty  red  colour’ll  with  it,  then 
ftrain  your  fyrup  thro’  a fine  cloth,  and  boil 
it  till  it  be  at  candy-height,  then  put  to  it 
two  pounds  and  a half  of  the  pulp  of  pip- 
pins, keeping  it  ftirring  over  the  fire  till  it 
comes  clean  from  the  bottom  of  the  pan,  then 
lie  it  on  plates  or  boards,  fo  dry  them. 

364.  F 0 pre/erve  Fruit  green. 

Take  your  fruit  when  they  are  green,  and 
fome  fair  water,  fet  it  on  the  fire,  and  when 
it  is  hot  put  in  the  apples,  cover  them  clofe, 
but  they  mu  ft  not  boil,  fo  let  them  Hand  till 
they  be  foft,  and  there  will  be  a thin  flcin  on 
them,  peel  it  off,  and  fet  them  to  cool,  then 
put  them  in  again,  let  them  boil  till  they  be 
very  green,  and  keep  them  as  whole  as  vou 
can;  when  you  think  them  ready  to  take  up, 
make  your  fyrup  for  them;  take  their  weight 
in  fugar,  and  when  your  fyrup  is  ready  put 
the  apples  into  it,  and  boil  them  very  well 
in  it;  they  will  keep  all  the  year  near  fome 

fire. You  may  do  green  plumbs  or  other 

fruit. 

365.  Fo  make  Orange  Marmalade. 

1 ake  three  or  four  Seville  oranges,  grate 
O 2 them 
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them,  take  out  the  meat,  and  boil  tlie  rhinds 
whilfl  they  are  tender  ; fnift  them  three  or 
four  times  in  the  boiling  to  take  out  the  bit- 
ter, and  beat  them  very  fine  in  a marble  mor- 
tar ; to  the  weight  of  your  pulp  take  a pound 
of  loaf  iugar,  and  to  a pound  of  fugar  you 
may  add  a pint  of  water,  boil  and  fkiin  it 
before  you  put  in  your  oranges,  let  it  boil 
half  an  hour  very  quick,  then  put  in  your 
meat,  and  to  a pint  take  a pound  and  a half 
of  fugar,  let  it  boil  quick  half  an  hour,  ftir 
it  all  the  time,  and  when  it  is  boiled  to  a 
jelly,  put  it  into  pots  or  glades  j cover  it 
with  a paper  dipped  in  brandy. 

366.  To  make  Quinces  white  another  way. 

Coddle  your  quinces,  cut  them  in  fmall 
pieces,  and  to  a pound  of  quinces  take  three 
quarters  of  a pound  of  fugar,  boil  it  to  a candy 
height,  having  ready  a quarter  of  a pint  of 
quince  liquor  boiled  and  fkimmed,  put  the 
quinces  and  liquor  to  your  fugar,  boil  them 
till  it  looks  clear,  which  will  be  very  quickly, 
then  clofe  your  quince,  and  when  cold  cover 
it  with  jelly  of  pippins  to  keep  the  colour. 

367.  To  make  Goojeherry  Vinegar. 

To  every  gallon  of  water  take  fix  pounds 
of  ripe  goofeberries,  bruife  them,  and  pour 
the  veater  boiling  hot  upon  your  berries,  co- 
ver it  clofe,  and  fet  it  in  a warm  place  to  fer  • 
ment,  till  all  the  berries  come  to  the  top, 
then  draw  it  off,  and  to  every  gallon  of  liquor 
put  a pound  and  a half  of  fugar,  then  tun  it 
into  acafk,  fet  it  in  a warm  place,  and  in  fix 
months  it  will  be  fit  for  ufe. 
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368.  To  make  G'cojeberry  Vinegar  another  zvay. 

Take  three  pounds  of  green  goofeberries  r.o 
a quart  of  water,  and  a pound  of  fu gar, 
damp  your  berries  and  throw  them  into  your 
water  as  you  damp  them,  it  will  make  them 
drain  the  better;  when  it  is  drained  put  in 
your  fugar,  beat  it  well  with  a dilh  for  half 
an  hour,  then  drain  it  thro’ a finer  drainer 
into  your  veffel,  leaying.it  fome  room  to 
work,-  and  when  it  is  ejear  bottle  it;  your 
berries  mud  be  clean  pick'd  -before  you  ufe 
them,  and  let,  them  be  at  their  full  growth 
when  you  ufe  them,  rather  changing  colour. 

369.  To  make  Jam  of  Cherries. 

Take  ten  pounds  of  cherries,  done  and  boil 
them  till  the j u-ice  be  waded,  then  add  to  it 
three  pounds  of  fugar,  and  give  it  three  or 
four  good  boils,  then  put  it  into  your  pots. 

370.  To  prejerve  Cherries. 

To  a pound  of  cherries  take  a pound  of  fu- 
gar finely  fifted,  with  part  of  which  drew  the 
bottom  of  your  pan,  having  doned  the  cher- 
ries, lay  a layer  of  cherries' and  a layer  offugar,. 
drewing  the  fugar  very  well  over  all,  boil 
them  over  a quick  fire  a good  while,  keeping 
them  clean  fkim’d  till  they  look  clear,  and 
the  fyrup  is  thick  and  both  of  one  colour; 
when  you  think  them  half  done,  take  them  ofF 
the  fire  for  an  hour,  after  which  fet  them  on 
again,  and  to  every  pound  of  fruit  put  in  a 
quartet;  of  a pint  of  the  juice  of  cherries  and 
red  currants,  fo  boil  them  till  enough,  and 
the  fyrup  is  jellied,  then  put  them  in  a pot, 
and  keep  them  clofe  from  the  air. 

0 3 37  u 


( 1*6  ) 

37 1 * CT°  prefer  ve  Cherries  for  drying. 

„ Take  two  pounds  of  cherries  and  ftone 
them,  put  to  them  a pound  of  fugar,  and  as 
much  water  as  will  wet  the  fugar,  then  fet 
them  on  the  fire,  let  them  boil  till  they  look 
clear,  take  them  off  the  fire,  and  let  them 
Hand  a while  in  the  fyrup,  and  then  take  them 
up  and  lay  them  on  paper  to  dry. 

372.  To  prefer  ve  bruit  green  all  the  Tear. 

Gather  your  fruit  when  they  are  three  parts 
ripe*  on  a very  dry, day, , when  the  fun  fhines 
on  them,  then  take  earthen  pots  and  put  them 
in,  cover  the  pots  with  cork,  or  bung  them 
that  no  air  can  get  into  them,  dig  a place  in 
the  earth  a yard  deep,  fet  the  pots  therein 
and  cover  them  with  the  earth  very  clofe, 
and  keep  them  for  ufe. 

When  you  take  any  out,  cover  them  up 
again,  as  at  the  firft. 

777.  How  to  keep  Kidney  Beans  all  Winter. 

Take  kidney  beans  when  they  are  young, 
leave  on  both  the  ends,  lay  a layer  of  fait  at 
the.  bottom  of  your  pot,  and  then  a layer  of 
beans,  and  fo  on  till  your  pot  be  full,  cover 
them  clofe  at  the  top  that  they  get  no  air, 
and  fet  them  in  a cool  place;  before  you  boil 
them  lay  them  in  water  all  night,  let  your 
water  boil  when  you  put  them  in,  (without 
fait)  and  put  into  it  a lump  of  butter  about 
the  bignefs  of  a walnut. 

374.  To  candy  Angelica. 

Take  angelica  when  it  is  young  and  tender, 
take  off  all  the  leaves  from  the  ftalks,  boil  it 

in 
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in  the  pan  with  fome  of  the  leaves-  under,  and 
lb  me  at  the  top,  till  it  be  fo  tender  that  you 
can  peel  off  all  the  fkin,  then  put  it-intofome 
water  again,  cover  it  over  with  fome  of  the 
leaves,  let  it  fimmer  over  a flow  fire  till  it  be 
green,  when  it  is  green  drain  the  water  from 
it,  and  then  weigh  it ; to  a pound  of  angelica 
take  a pound  of  loaf  fugar,  put  a pint  of 
water  to  every  pound  of  lugar,  boil  and  fkim 
it,  and  then  put  in  your  angelica ; it  will  take 
a great  deal  of  boiling  in  the  fugar,  the  long- 
er you  boil  it  and  the  greener  it  will  be,  boil 
it  whilft  your  fugar  be  candy  height,  you 
may  know  when  it  is  candy-height  by  the 
fide  of  your  pan  ; if  you  would  have  it  nice 
and  white,  you  mufl  have  a pound  of  fugar 
boiled  candy-height  in  a- copper  difh  or  ftew 
pan,  let  it  over  a chafing  difh,  and  put  into 
it  your  angelica,  let  it  have  a boil,- and  it  will 
candy  as  you  take  it  out.  j' 

375.  To  dry  Pears.  1 
Take  half  a peck  of  good  baking  pears, 
(or  as  many  as  you  pleafe)  pare  and  put  them 
m a pot,  and  to  a peck  of  pears  put  in  two 
pounds  of  fugar;  you  muff  put  in  no  water, 
but  lie  the  parings  on  the  top  of  your  pears, 
tie  them  up  clofe,  and  fet  them  in  a brown 
bread  oven  ; when  they  are  baked  lay  them 
in  a dripping-pan,  and  flat  them  a little  in 
your  pan  ; fet  them  in  a flow  oven,  and  turn 
them  every  day  whilft  they  be  thoroughly 
dry;  lo  keep  them  for  ufe.- — You  may  dry 
pippins  the  fame  way,  only  as  you  turn 
them  grdte  over  them  a little  fugar. 
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376.  v#  yre/e'rve  /J/rrants  hi  bunch ds. 

Boil  your  Yu'gar  to  the  fourth  degree  of 

boiling,  tie y bur' currants  up  in  bunches,  then 

place  them  in  odder  in  the  fugar,  and  give 

them  feveral ' covered  boilings,  lkim  them 

quick,  and  let  them  not  have  above  two  or 

three  feethings,  then  fkim  them  again,  and 

fet  them  into  the  Hove  in  the  preferving  pan, 

the  next  day  drain' them,  and  drefs  them  in 

bunches,  ft'rew  them  with  fugar,  and  dry 
. cu  n-  3! nil  omnjiuw  ° : ■ ’■ 

them  in  a Hove  or  in.  the  lun. 

g7  7 . T:o  dry ' a jricc'f s'. 

To  a pound  of  apricots  put  three  quarters 
of  a pouhdmpfugaT,  pare  and  hone  them,  to 
a layer  of  fruit  He  a layer  of  lugar,  let  them 
Hand  till  the  next' day,  then  boil  them  again 
till  they  be  ’clear,  when  cold  take  them  out 
of  the  fyrup,  and  lay  them  upon'  glafies  or 
china,  and  fift  them  over  with  double  refined 
fugar,  fo  fet.therri  on  a Hove  to  dry,  next 
day  if  they  be1  dry  enough  turn  them,  and 
fift  the  other  fide  with  fugar ; let  the  Hones 
be  broke  and  the  kernels  blanch’d,  and  give 
them  aboil  in  the  fyrup,  then  put  them  into 
the  apricots  ; you  in uft  not  do  too  many  at 
a .time,  for  fear  of  breaking  them  in  the  fy- 
rup ; do  a great  many,  and  the  more  you  do 
in  it,  the  better  they  will  taHe. 

378.  j t.o  make  Jumballs  another  way. 

Take, a pound  of  meal  dry,  a pound  of 
fijo-ar  finely  beat,  mix  them  together:  then, 
take  the  yolks  of  live  or  fix  eggs,  as  much 
thick  cream  as  will  make  it  up  to  a pnfte, 

* anti 


( 1 69  J 

and  fome  coriander  feeds;  roll  them  and  lay 
them  on  tins,  prick  and  bake  them  in  a quick 
oven  ; before  you  fet  them  in  the  oven  wet 
them  with  a little  rofe-water  and  c-louble  re- 
fined fugar,  and  it  will  ice  them. 

379.  To  prefer ve  Oranges  whole. 

Take  v/hat  quantity  of  oranges  you  have  a 

mind  to  preferve,  chip  off  the  rhind,  the 
thinner  the  better,  put  them  into  water  twen- 
ty-four hours,  in  that  time  ihift  them  in  the 
water  (to  take  off  the  bitter)  three  times  ; 
you  muft  fhift  them  with  boiling  water,  cold 
water  makes  them  hard ; put  double  the 
weight  of  fugar  for  oranges,  diffolve  your 
fugar  in  wrater,  fkim  it,  and  clarify  it  with 
the  white  of  an  egg  ; before  you  put  in  your 
oranges,  boil  them  in  fyrup  three  or  four 
times,  three  or  four  days  betwixt  each  time ; 
you  muft  take  out  the  inmeat  of  the  oranges 
very  clean,  for  fear  of  mudding  the  fyrup. 

380.  To  make  Jam  of  Damfins. 

Take  damfins  when  they  are  ripe,  and  to 

two  pounds  of  damfins  take  a pound  of  fu- 
gar, put  your  fugar  into  a pan  with  a jill 
of  water,  when  you  have  boiled  it  put  in 
your  damfins,  let  them  boil  pretty  quick, 
fkim  them  all  the  time  they  are  boiling, 
when  your  fyrup  looks  thick  they  are  e- 
nough,  put  them  into  your  pots,  and  when 
they  are  cold  cover  them  with  a paper  dip’cl 
in  brandy,  tie  them  up  clofe,  and  keep  them 
for  ufe.  33 1 
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33 1 . To  make  clear  Cakes  of  Goo/eberries. 
lake  a pint  of  jelly,  a pound  and  a quar- 
ter of  fugar,  make  your  jelly  with  three  or 
four  fpoonfuis  of  water,  and  put  your  fugar 
and  jelly  together,  fet  it  over  the  fire  to 
heat,  but  don’t  let  it  boil,  then  put  it  inco 
the  cake  pots,  and  fet  it  in  a flow  oven  till 
iced  over. 

382.  To  make  Bullies  Cheeje. 

T ake  half  a peck  or  a quartern  of  bullies, 
whether  you  pleafe,  pick  off  the  ftalks,  put 
them  in  a pot,  and  flop!  them  up  very  clofe, 
fet  them  in  a pot  of  water  to  boil  for  two 
hours,  and  be  lure  your  pot  be  full  of  water, 
and  boil  them  till  they  be  enough,  then  put 
them  in  a hair  fieve  to  drain  the  liquor  from 
the  bullies  ; and  to  every  quart  of  liquor  put 
a pound  and  a quarter  of  fugar,  boil  it  over 
a flow  fire,  keeping  it  ftirring  all  the  time  : 
You  may  know  when  it  is  boiled  high  e- 
nough  by  the  parting  from  the  pan,  put  it 
into  pots  and  cover -it  with  papers  dip’d  in 
brandy,  fo  tie  it  up  clofe  and  keep  it  for  ule. 

383.  To  make  Jam  of  Bullies. 

Take  the  bullies  that  remained  in  the  fieve, 
to  every  quart  of  it  take  a pound  of  iugar, 
and  put  it  to  your  jam,  boil  it  over  a How 
fire,  put  it  in  pots,  and  keep  it  for  ufe. 

384.  To  make  Syrup  of  Gi  lli flower s . 

Take  five  pints  of  dipt  gilliflowers,  and 
put  to  them  two  pints  of  boiling  water,  then 
put  them  in  an  earthen  pot  to  infufe  a night 
and  a day,  take  a ftrainer  and  flrjain  them 
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out ; to  a quart  of  your  liquor  put  a pound 
and  a half  of  loaf  fugar,  boil  it  over  a flow 
fire,  and  fkim  it  whilft  any  fkim  riles ; fo 
when  it  is  cold  bottle  it  for  ufe. 

385.  T’o  pickle  Gillijlowers . 

Take  clove  gilliflowers,  when  they  are  at 
full  growth,  clip  them  and  put  them  into  a 
pot,  put  them  pretty  lad  down,  and  put  to 
them  fome  white  wine  vinegar,  as  much  as 
will  cover  them ; lweeten  them  v/ith  fine 
powder  fugar,  or  common  loaf ; when  you 
put  in  your  fugar  flir  them  up  that  your  fu- 
gar may  go  down  to  the  bottom ; they  mull 
be  very  fweet;  let  them  {land  two  or  three 
days,  and  then  put  in  a little  more  vinegar; 
fo  tie  them  up  for  ufe. 

386.  ‘To  pickle  Cucumbers  fiiced. 

Parc  thirty  large  cucumbers,  fiice  them 
into  a pewter difili,  take  fix  onions,  fiice  and 
firew  on  them  feme  -fait,  fo  cover  them  and 
let  them  Hand  to  drain  twenty-four  hours  ; 
make  your  pickle  of  white  wine  vinegar, 
nutmeg,  pepper,  cloves  and  mace,  boil  the 
fpices  in  the  pickle,  drain  the  liquor  clean 
from  the  cucumbers,  put  them  into  a deep 
pot,  pour  the  liquor  upon  them  boiling  hot, 
and  cover  them  very  ciofe  ; when  they  are 
cold  drain  the  liquor  from  them,  give  it  a* 
nother  boil ; and  when  it  is  cold  pour  it  on 
them  again  ; fo  keep  them  for  ufe. 

387.  To  make  Cupid  Hedge  Nogs. 

Take  a quarter  of  a pound  of  Jordan  al- 
monds, and  half  a pound  oi  loaf  iugar,  put 

it 
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it  into  a pan  with  as  much  water  as  will  juft 
wet  it,  let  it  boil  whilft  it  be  fo  thick  as  will 
ftick  to  your  almonds,  then  put  in  your  al- 
monds and  let  them  boil  in  it;  have  ready  a 
quarter  of  a pound  of  fmall  coloured  com- 
fits ; take  your  almonds  out  of  the  fyrup 
one  by  one,  and  turn  them  round  whilft  they 
be  covered  over,  fo  lie  them  on  a pewter  difh 
as  you  do  them,  and  fet  them  before  the  fire, 
whilft  you  have  done  them  all. 

They  are  pretty  to  put  in  glafles,  or  to  fet 
in  a defert. 

388.  To  make  Almond  Hedge  Hogs. 

Take  half  a pound  of  the  beft  almonds, 
and  blanch  them,  beat  them  with  two  or  three 
fpoonfuls  of  rofe  water  in  a, marble  mortar, 
very  fmall,  then  take  fix  eggs,  (leave  but  two 
of  the  whites)beat  your  eggs  very  well,  take 
half  a pound  of  loaf  fugar  beaten,  and  four 
ounces  of  clarified  butter,  mix  them  all  well 
together,  put  them  into  a pan,  fet  them  over 
the  fire,  and  keep  it  ftirring  whilft  it  be  ftiff, 
then  put  it  into  a china  difh,  and  when  it  is 
cold  make  it  up  in  the  fhape  of  an  hedge- 
hog,  put  currants  for  eyes,  and  a bit  of 
candy’d  orange  for  tongue  ; you  may  leave 
out  part  of  the  almonds  unbeaten;  take  them 
and  fplit  them  in  two,  then  cut  them  in  long 
bits  to  ftick  into  your  hedge-hog  all  over, 
then  take  two  pints  of  cream  cuftard  to  pour 
over  your  hedge- hog,  according  to  the  big- 
nefs  of  your  difh;  lie  round  your  difh  edge 
flices  of  candy’d  or  preferved  orange,  which 
you  have,  fo  lcrve  it  up. 


->3  9>  To  pot  Salmon  to  keep  half  a year. 

Take  a fide  of  frefh  faltnon,,  take  out  the 
bone,  cut  off  the  head  andfcale  it ; you  muff 
not  waff,  but  wipe  it  with  a dry  cloth  ; cut 
it  in  three  pieces,  feafon  it  with  mace,  pep- 
per, fait  and  nutmeg,  put  it  into  a fiat  pot 
with  the  fkin  fide  downward,,  lie  over  it  a 
pound  of  butter,  tie  a paper  over  it,  and  fend 
it.  to  the  oven,  about  an  hour  and  a half  will 
bake  it;  if  yop  have'  more,  falmon.  in  your 
pot  than  three  pieces  it  will  take  more  baking, 
and  you  muff  put  in  more  butter;  when  it  13 
baked  take  it  out  of  your  pot,  and  lie  it  on  a 
filh  plate  to  drain,  and  take  off’  the  (kin,  fo 
feafon  it  over  again,  for  if  it  be  not  well  fea- 
foned  it  will  not  keep;  put  it ; into  your  pot 
piece  by  piece;  it  will  keep  befl  in  little  pot,s; 
when  you  put  it  into  your  pots,  prefs  it  -well 
down  with  the  back  of  your  hand,  and  when 
it  is  cold  cover  it  with  clarified  butter,  and 
let  it  in  a cool  place  ; fo  keep  it  for  ufe.. 

390.  To  wake  a Codlin  Tie. 

Take  codlins  before  they  are  over  old, 
liang  them  over  a flow  fire  to  coddle,  when 
they  are  foft  peel  off  the  fkin,  fo  put  them  into 
the  fame  water  again,  then  cover  ’em  up  with 
vine  leaves,  and  let  them  hang  over  the  fire 
whilft  they  be  green ; be  fure  you  don’t  let 
them  boil  ; lie  them  whole  in  the  difh,  and 
bake  them  in  puff  parte,  but  leave  no  pafte  in 
the  bottom  of  the  difh  ; put  to  them  a little 
Aired  lemon -peel,  a fpoonful  of  verjuice  or 
juicc  of  lemon,  and  as  much  iugar  as  you 
P think 
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chink  proper,  according  to  the  iargenefs  of 
your  pie. 

391.  To  male  a ColUfozver  Pudding. 

Boil  the  flowers  in  milk,  rake  the  tops  and 
lay  them  in  a difh,  then  take  three  jills  of 
cream,  the  yolks  of  eight  eggs,  and  the 
whites  of  two,  feafon  it  with  nutmeg,  cinna- 
mon, mace,  fugar,  lack,  or  orange-flower- 
water,  beat  all  well  together,  then  pour  it 
over  the  collflower,  put  it  into  the  oven, 
bake  it  as  you  would  a cuftard,  and  grate  fu- 
gar over  it  when  it  comes  from  the  oven. 

Take  lugar,  fack  and  butter  for  fauce. 

392.  To  make  Slock  jor  Hartjhorn  Jelly. 

Take  five  or  fix  ounces  of  hartfhorn,  put 
it  into  a gallon  of  water,  hang  it  over  a flow 
fire,  coyer  it  dole,  and  let  it  boil  three  or 
four  hours,  fo  ftrain  it;  make  it  the  day  be- 
fore you  ufe  it,  and  then  you  may  have  it 
ready  for  your  jellies. 

393.  To  make  Syrup  of  Violets. 

./fake  violets  anti  pick  them  j to  every 
pound  of  violets  put  a pint  of  water,  when 
the  water  is  juft  ready  to  boil  put  it  to  your 
violets,  and  ftir  them  well  together,  let  them 
infufe  twenty-four  hours  and  ftrain  them,  to 
every  pound  of  fyrup,  take  almoft  two 
pounds  of  fugar,  beat-  the  fugar  very  well 
and  put  it  into  your  fyrup,  ftir  it  that  the 
fugar  may  diffolve,  let  it  ftand  a day  or  two, 
ftirring  it  two  or  three  times,  then  let  it  on 
tin  fire,  let  it  be  but  warm  and  it  will  be 
thick  enough. 


You 
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You  may  make  your  lyrup  either  of  violets 

or  gilliflowers,  only  take  the  weight  of  fu- 
gar,  let  it  hand  on  the  fire  till  it  be  very  hot, 
and  the  fyrup  of  violets  muft  be  only  warm. 

394.  cTo  pickle  Cockles. 

Take  cockles  at  a full  moon  and  walli 
them  with  a wet  cloth,  when  they  are  enough 
,put  them  into  a ftone  bowl,  take  them  out  of 
the  fhells  and  wafh  them  very  well  in  their 
own  pickle  ; let  the  pickle  fettle  every  time 
you  wafh  them,  then  clear  it  off;  when  you 
have  cleaned  them,  put  the  pickle  into  a pan 
with  a fpoonful  or  two  of  white  wine  and  a 
little  white  wine  vinegar  to  your  tafte,  put  in 
a little  Jamaica  and  whole  pepper,  boil  it 
very  well  in  the  pickle,  then  put  in  your 
cockles,  let  them  have  a boil  and  flam  them, 
when  they  are  cold  put  them  in  a bottle  with 
a little  oil  over  them,  fet  them  in  a cool  place 
and  keep  them  for  ufe. 


395.  -To  prejerve  Thiinces  whole  or  in  quarters. 

Take  the  largeft  quinces  when  they  are  at 
full  growth,  pare  them  and  throw  them  into 
water,  when  you  have  pared  them  cut  them 
in  quarters,  and  take  out  the  cores  ; if  you 
would  have  any  whole  you  muft  take  out  the 
cores  with  a fcope  ; fave  all  the  cores  and 
parings,  and  put  them  in  a pot  or  pan  to 
coddle  your  quinces  in,  with  as  much  water 
as  will  cover  them,  fo  put  in  your  quinces  in. 
the  middle  of  your  parings  into  the  pan,  (be 
fure  you  cover  them  clofe  up  at  the  top)  fo 
? 2 let 
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let  them  hang  over  a ilow  fire  whilil  they  be 
thoroughly  tender,  then  take  them  out  and 
weigh  them  ; to  every  pound  of  quince  take 
a pound  of  loaf  fugar,  and  to  every  pound 
of  fugar  take  a pint  of  the  fame  water  you 
coddled  your  quinces  in,  fet  your  water  and 
fugar  over  the  lire,  boil  it  and  fkim  it,  then 
put  in  your  quinces,  and  cover  it  clofe  up,- 
fet  it  over  a flow  fire,  and  let  it  boil  whilft 
your  quinces  be  red,  and  the  fyrup  thick, 
then  put  them  in  pots  for  ufe,  dipping  a pa- 
per in  brandy  to  lie  over  them. 

396.  To  pickle  Shrimps . 

Take  the  largeft  fhrimps  you  can  get,  pick 
them  out  of  the  fhells,  boil  them  in  a jill  of 
water,  or  as  much  water  as  will  cover  them, 
according  as  you  have  a quantity  of  fhrimps, 
lirain  them  thro’  a hair-fieve,  then  put  to 
the  liquor  a little  fpice,  mace,  cloves,  whole 
pepper,  white  wine,  white  wine  vinegar,  and 
a little  lalt  to  your  take  ; boil  them  very 
well  together;  when  it  is  cold  put  in  your 
fhrimps,  they  are  fit  for  ufe. 

397.  To  pi ckle  Mujcles. 

Wafh  your  mufcles,  put  them  into  a pan 
as  you  do  your  cockles,  pick  them  out  of  the 
Ihells,  and  wafh  them  in  the  liquor;  be  fure 
you  take  off  the  beards,  fo  boil  them  in  the 
liquor  with  fpices,  as  you  do  your  cockles, 
only  put  to  them  a little  more  vinegar  than 
you  do  to  cockles. 

398.  To  pickle  Walnuts  green. 

Gather  walnuts  when  they  are  fo  young 

that 


( r77  ) 

that  you  can  run  a pin  through  them,  pare 
them  and  put  them  in  water,  and  let  them  lie 
four  or  five  days,  ftirring  it  twice  a day  to 
take  out  the  bitter,  then  put  them  in  ftrong 
fait  and  water,  let  them  lie  a week  or  ten 
days,  ftirring  it  once  or  twice  a day,  then 
put  them  in  frefh  fait  and  water,  and  hang 
them  over  a fire,  put  to  them  a little  allum, 
and  cover  them  up  clofe  with  vine  leaves,  let 
them  hang  over  a flow  fire  whilft  they  be 
green,  but  be  fure  don’t  let  them  boil;  when 
they  are  green  put  them  into  a fieve  to  drain 
the  water  from  them. 

399.  To. make  Pickle  for  them. 

Take  a little  good  alegar,  put  to  it  a little 
long  pepper  and  Jamaica  pepper,  a few  bay 
leaves,  a little  horfe  radifb,  a handful  or  two 
of  muftard-feed,  a little  fait  and  a little  rock- 
ambol  if  you  have  any,  if  not  a few  fhalots  ; 
boil  them  all  together  in  the  alegar,  which 
put  to  your  walnuts  and  let  it  ftand  three  or 
four  days,  giving  them  a feald  once  a day, 

then  tie  them  up  for  ule. A l'poonful  of 

this  pickle  is  good  for  fifh-fauce,  or  a calf’s- 
head  hafli. 

400.  To  pickle  fValnuts  Hack . 

Gather  walnuts  when  they  are  fo  tender  that 

you  can  run  a pin  thro’  them,  prick  them  all. 
with  a pin  very  well,  lie  them  in  frefh  water,, 
and  let  them  lie  for  a week,  fhifting  them 
once  a day;  make  for  them  a ftrong  fait  and 
water,  and  let  them  lie  whilft  they  be  yellow, 
ftirring  them  once  a day,  then  take  them 
P 3 out. 
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out  of  the  fait  and  water,  and  make  a frcili 
lalt  and  water  and  boil  it,  put  it  on  the  top 
of  your  walnuts,  ancMet  your  pot  ftand  in 
the  corner  end,  fcald  them  once  or  twice  a 
day  whilft  they  be  black. 

You  may  make  the  fame  pickle  for  thofe 
as  you  did  for  the  green  ones. 

401.  To  pickle  Oyjlers. 

Take  the  largeft  oyfters  you  can  get,  pick 
them  whole  out  of  the  fhell,  and  take  off  the 
beards,  wafh  them  very  well  in  their  own 
pickle,  fo  let  the  pickle  fettle,  and  clear  it  off, 
put  it  into  a ftew-pan,  put  to  it  two  or  three 
fpoonfuls  of  white  wine,  and  a little  white 
wine  vinegar  ; don’t  put  in  any  water,  for  if 
there  be  not  pickle  enough  of  their  own,  get  a 
little  cockle-pickle  and  put  to  it,  a little  Ja- 
maica pepper,  white  pepper  and  mace,  boil 
and  fkim  them  very  well  ; you  muff  lkim  it 
before  you  put  in  your  fpices,  then  put  in 
your  oyfters,  and  let  them  have  a boil  in  the 
pickle,  when  they  are  cold  put  them  into  a 
large  bottle,  with  a little  oil  on  the  top,  let 
them  in  a cool  place  and  keep  them  for  ufe. 

402.  To  pickle  Cucumbers. 

Take  cucumbers  3nd  put  them  in  a ftrong 
fait  and  water,  let  them  lie  whilft  they  be 
very  yellow,  then  fcald  them  in  the  fame 
fait  and  water  they  lie  in,  fet  them  on  the 
fire,  and  fcald  them  once  a day  whilft  they 
are  green;  take  the  belt  alegar  you  can  get, 
put  to  it  a little  Jamaica  pepper  and  black 
pepper,  fome  horfe-radifh  in  flices,  a few 
bay  leaves,  and  a little  dill  and  lalt,  lb  fcald 
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your  cucumbers  twice  or  tnric^  ^ little 

pickle,  then  put  them  up  for  ufe. 

403.  To  pickle  Onions. 

Take  thefmalleft  onions  you  can  get,  peel 
and  put  them  into  a large  quantity  of  fair 
water,  let  them  lie  two  days  and  fhift  them 
twice  a day;  then  drain  them  from  the  water, 
take  a little  diddl'd  vinegar,  put  to  ’em  two 
or  three  blades  of  mace,  and  a little  white 
pepper  and  fait,  boil  it,  and  pour  it  into  your 
onions,  let  them  hand  three  days,  fcalding 
’em  every  day,  fo  put  them  into  little  glades, 
and  tie  a bladder  over  them;  they  are  very 
good  done  with  alegar,  for  common  ufe,  only 
put  in  Jamaica  pepper  inftead  of  mace. 

404.  To  pickle  Elder  Buds. 

Take  elder  buds  when  they  are  the  bignefs 
of  fmall  walnuts,  lie  them  in  a ftrongfalt  and 
water  for  ten  days,  and  then  fcald  them  in 
frefh  fait  and  water,  put  in  a lump  of  allum, 
let  them  ftand  in  the  corner  end  dole  cover’d 
up,  and  lcalded  once  a day  whilft  green. 

You  may  do  radifh  cods  or  brown  buds 
the  fame  way. 

405.  To  make  the  Pickle. 

Take  a little  alegar  or  white  wine  vinegar, 
and  put  to  it  two  or  three  blades  of  mace, 
with  a little  whole  pepper  and  Jamaica  pep  • 
per,  a few  bay  leaves  and  fait,  put  to  your 
buds,  and  fcald  them  two  or  three  times. 

406.  To  pickle  Mujhrooms. 

Take  mufhrooms  when  frefh  gather’d,  fort 
the  large  ones  from  the  buttons,  cut  off  the 

{talks. 
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{talks,  wafli  them  in  water  with  a flannel, 
have  a pan  of  water  ready  on  the  fire  to  boil 
’em  in,  for  the  lefs  they  lie  in  the  v/ater  the 
better;  let  them  have  two  or  three  boils  over 
the  fire,  then  put  them  into  a fieve,  and  when 
you  have  drained  the  water  from  them  put 
them  into  a pot,  throw  over  them  a handful 
of  fait,  flop  them  up  clofe  with  a cloth,  and 
let  them  Hand  two  or  three  hours  on  the  hot 
hearth  or  range  end,  giving  your  pot  a fhake 
now  and  then;  then  drain  the  pickle  from 
them,  and  lie  them  in  a dry  cloth  for  an  hour 
or  two,  fo  put  them  into  as  much  diftill’d  vi- 
negar as  will  cover  them,  let  them  lie  a week 
or  ten  days,  then  take  them  out,  and  put 
them  in  dry  bottles;  put  to  them  a little 
white  pepper,  fait  and  ginger  fliced,  fill  ’em 
up  with  diddl'd  vinegar,  put  over  them  a 
little  lweet  oil,  and  cork  them  up  dole;  if 
your  vinegar  be  good  they  will  keep  two  or 
three  years  ; I know  it  by^experience. 

You  muft  be  lure  not  to  fill  your  bottles 
above  three  parts  full,  if  you  do  they  wilt 
not  keep. 

407.  To  pickle  Mujhrocms  another  way. 

Take  mufhrooms  and  wafli  them  with  a 
flannel,  throw  them  into  water  as  you  wafli 
• them,  only  pick  the  fmall  from  the  large,  put 
them  into  a pot,  throw  over  them  a little  lalt, 
flop  up  your  pot  clofe  with  a cloth,  boil  ’em 
in  a pot  of  water  as  you  do  currants  when 
you  make  a jelly,  give  them  a fhake  now 
and  then  ; you  may  guefs  when  they  are  e- 
aough  by  the  quantity  of  liquor  that  comes 
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from  them;  when  you  think  they  are  enough 
ft  rain  from  them  the  liquor,  put  in  a little 
white  wine  vinegar,  and  boil  in  it  a little 
mace,  white  pepper,  Jamaica  pepper,  and 
dic’d  ginger-,  when  it  is  cold  put  it  to  the 
mufhrooms,  bottle  ’em  and  keep  ’em  for  ufe. 

They  will  keep  this  way  very  well,  and 
have  more  of  the  tafte  of  mufhrooms,  but 
they  will  not  be  altogether  fo  white. 

408.  Tc  pickle  Potatoe  Crabs. 

Gather  your  crabs  when  they  are  young, 

and  about  the  bignefs  of  a large  cherry,  lie 
them  in  a ftrong  fait  and  water  as  you  do 
other  pickles,  let  them  ftand  for  a week  or 
ten  days,  then  fcald  them  in  the  fame  water 
they  lie  in  twice  a day  whilft  green  ; make 
the  fame  pickle  for  them  as  you  do  for  cu- 
cumbers; be  lure  you  fcald  them  twice  or 
thrice  in  the  pickle,  and  they  will  keep  the 
better. 

409.  Po  pickle  large  Buttons. 

Take  your  buttons,  clean  ’em  and  cut  ’em 
,in  three  or  four  pieces,  put  them  into  a large 
fauce-pan  to  (lew  in  their  own  liquor,  put 
to  them  a little  Jamaica  and  whole  pepper,  a 
blade  or  two  of  mace,  and  a little  lalt,  cover 
it  up,  let  it  flew  over  a flow  fire  whilft  you 
think  they  are  enough,  then  ftrain  from  them 
their  liquor,  and  put  to  it  a little  w hire  wine 
vinegar  or  alegar,  which  you  pleafe,  give  it 
a boil  together,  and  when  it  is  cold  put  it 
to  your  mufhrooms,  and  keep  them  for  ufe. 

You  may  pickle  flaps  the  fame  way. 


410. 


C *32  ) 

410.  To  make  Catchup . 

Take  large  mufnrooms  when  they  are  frcfh 
gathered,  cut  off  the  dirty  ends,  break  them 
fmall  with  your  hands,  put  them  in  a done- 
bowl  with  a handful  or  two  of  fait,  and  let 
them  Hand  all  night;  if you  don’t  get  mufii- 
rooms  enough  at  once,  with  a little  fait  they 
will  keep  a day  or  two  whillt  you  get  more, 
fo  put  ’em  in  a dew-pot,  and  fet  them  in  an 
oven  with  houfhold  bread  ; when  they  are 
enough  drain  from  ’em  the  liquor,  and  let  it 
ftand  to  fettle,  then  boil  it  with  a little  mace, 
Jamaica  and  whole  black  pepper,  two  or 
three  flialots,  boil  it  over  a flow  fire  for  an 
hour,  when  it  is  boiled  let  it  hand  to  fettie, 
and  when  it  is  cold  bottle  it;  if  you  boil  it 
well  it  will  keep  a year  or  two;  you  mud 
put  in  fpices  according  to  the  quantity  of 
your  catchup  ; you  mud  not  walk  them, 
nor  pur  to  them  any  water. 

411.  ‘To  make  Mango  of  Cucumbers  or  fmall 
Ale  Ions. 

Gather  cucumbers  when  they  are  green,  cut 
a bit  off  the  end  and  take  out  all  the  meat ; 
lie  them  in  a drong  fait  and  water,  let  them 
lie  for  a week  or  ten  days  whild  they  be  yel- 
low, theq  fcald  them  in  the  fame  fait  and 
water  they  lie  in  whillt  green,  then  drain 
from  them  the  water  ; take  a little  mu  Hard  - 
feed,  a little  horfe-radifh,  fome  fcraped  and 
fome  Hired  fine,  a handful  of  flialots,  a claw 
or  two  of  garlick  if  you  like  the  talte,  and.  a 
little  Hired  mace;  take  fix  or  eight  cucum- 
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bers  Hired  fine,  mix  them  amongfl  the  reft  ot 
the  ingredients,  then  fill  your  melons  or  cu- 
cumbers with  the  meat,  and  put  in  the  bits 
at  the  ends,  tie  them  on  with  a firing,  fo 
take  as  much  alegar  or  white  wine  vinegar 
as  will  well  cover  them,  and  put  into  it  a 
little  Jamaica  and  wrhole  pepper,  a little 
horfe  radifh  and  a handful  or  two  of  mufiard 
feed,  then  boil  it,  and  pour  it  upon  your 
mango  ; let  it  Hand  in  the  corner  end  two 
or  three  days,  fcald  them  once  a day,  and 
then  tie  them  up  for  ufe. 

412..  To  pickle  Garkins. 

Take  garkins  of  the  firfl  growth,  pick 
them  clean,  put  them  in  a flrong  lalt  and 
water,  let  them  lie  a week  or  ten  days  whilfl 
they  be  thoroughly  yellow,  then  fcald  them 
in  the  fame  fait  and  water  they  lie  in,  fcald 
them  once  a day,  and  let  them  lie  whilfl; 
they  are  green,  then  let  them  in  the  corner 
end  clofe  covered. 

413.  To  make  Pickle  for  your  Cucumbers. 

Take  a little  alegar,  (the  quantity  mull  be 
equal  to  the  quantity  of  your  cucumbers, 
and  fo  mu  ft  your  feafoning)  a little  pepper, 
a little  Jamaica  ana  long  pepper,  two  or 
three  fhalots,  a little  horfe-radifh  fcraped  or 
diced,  a little  fait  and  a bit  of  all  urn  ; boil 
them  altogether,  and  fcald  your  cucumbers 
two  or -three  times  with  your  pickle,  fo  tie 
them  up  for  ufe. 

414.  To  pickle  Colliflower  white. 

Take  thewhiteff  colliflower  you  can  get, 

break 
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break  it  in  pieces  the  bignefs  of  a'nlufhroom; 
take  as  much  diftill’d  vinegar  as  will  cover 
it,  and  put  to  it  a little  white  pepper,  two  or 
three  blades  of  mace,  and  a little  fait,  then 
boil  it  and  pour  it  on  your  colliflowers  three 
times,  let  it  be  cold,  then  put  it  into  your 
glaffes  or  pots,  and  wet  a bladder  to  tie  over 
it  to  keep  out  the  air.  You  may  do  white 
cabbage  the  fame  way. 

415.  d’o  pickle  Red  Cabbage. 

Take  a red  cabbage,  chufe  it  a purple  red, 
for  a light  red  never  proves  a good  colour  ; 
fo  take  your  cabbage  and  flared  it  in  very 
thin  Dices,  feafon  it  with  pepper  and  fait  ve- 
ry thin,  let  it  lie  all  night  upon  a broad  tin, 
or  a dripping  pan;  take  a little  alegar,  put  to 
it  a little  Jamaica  pepper,  and  two  or  three 
rales  of  ginger,  boil  them  together,  and 
when  it  is  cold  pour  it  upon  your  cabbage, 
and  in  two  or  three  days  time  it  will  be  fit 
for  ufe. 

You  may  throw  a little  colliflower  among 
it,  and  it  will  turn  red. 

416.  T 0 pickle  Cornflower  another  way. 

Take  the  colliflower  and  break  it  in  pieces 
the  bignefs  of  a mulhroom,  but  leave  on  a 
flaort  italic  with  the  head  ; take  feme  white 
wine  vinegar,  into  a quart  of  vinegar  put  fix- 
pennyworth  of  cochineal  beat  well,  ai-l'o  a 
little  Jamaica  and  whole. pepper,  and  a little 
fait,  boil  them  in  vinegar,  pour  it  over  the 
colliflower  hot,  and  let  it  Hand, two  or  three 
days  clofe  covered  up;  you  may  fcald  it  once 
in  three  days  whilft  it  be  red,  when  it  is  red, 

take 
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take  it  out  of  pickle,  and  wafh  the  cochineal 
off  in  the  pickle,  fo  ftrain  it  through  a hair* 
fieve,  and  let  it  ftand  a little  to  fettle,  then 
put  it  to  your  colliflower  again,  and  tie  it  up 
for  ufe  ; the  longer  it  lies  in  the  pickle  the 
redder  it  will  be. 

417.  To  pickle  Walnuts  white. 

Take  walnuts  when  they  are  at  full  growth 
and  can  thruft  a pin  through  them,  the  largelt 
fort  you  can  get,  pare  them,  and  cut  a bit  off 
one  end  whilft  you  fee  the  white,  fo  you  mu  ft 
pare  off  all  the  green,  (if  you  cut  thro’  the 
white  to  the  kernel  they  will  be  fpotted)  and 
put  them  in  water  as  you  pare  them  ; you 
mud  boil  them  in  fait  and  water  as  you  do 
mufhrooms,  they  will  take  no  more  boiling 
than  a mufhroom  ; when  they  are  boiled  lay 
them  on  a dry  cloth  to  drain  out  the  water, 
then  put  them  into  a pot,  and  put  to  them  as 
much  diftill’d  vinegar  as  will  cover  them,  let 
them  lie  two  or  three  days  ; then  take  a little 
more  vinegar,  put  to  it  afewblades  of  mace, 
a little  white  pepper  and  fait,  boil  them  to- 
gether, when  it  is  cold  take  the  walnut  out 
of  the  other  pickle  and  put  them  into  that, 
let  them  lie  two  or  three  days,  pour  it  from 
them,  give  it  another  boil  and  fkim  it,  when 
it  is  cold  put  to  it  your  walnuts  again,  put 
them  into  a bottle,  and  put  over  them  a lit- 
tle fweet  oil,  cork  them  up,  and  fet  them  in 
a cool  place;  if  your  vinegar  be  good  they 
will  keep  as  long  as  the  mufhrooms. 

418.  To  pickle  Barberries . 

Take  barberries  when  full  ripe,  put  them 
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into  a pot,  boil  a drong  fait  and  water,  then 
pour  it  on  them  boiling  hot. 

419.  So  make  Barley-Sugar. 

Boil  barley  in  water,  drain  it  through  a 
hair- fie  ve,  then  put  the  decodtion  into  clari- 
fied fugar  brought  to  a candy-height,  or  the 
lad  degree  of  boiling,  then  take  it  od'  the 
fire,  and  let  the  boiling  fettle,  then  pour  it 
upon  a marble  done  rubbed  with  the  oil  of 
olives,  when  it  cools  and  begins  to  grow 
hard,  cut  it  in  pieces,  and  rub  it  into  lengths 
as  you  pleafe. 

410.  To  fickle  Purjlain. 

Take  the  thicked  dalks  of  purflain,  lay 
them  in  lalt  and  water  fix  weeks,  then  take 
them  out,  put  them  into  boiling  water,  and 
cover  them  well ; let  them  hang  over  a dow 
fire  till  they  be  very  green,  when  they  are 
cold  put  them  into  a pot,  and  cover  them 
well  with  beer  vinegar,  and  keep  them  co- 
vered clofe. 

421.  To  make  Punch  another  way. 

Take  a quart  or  two  of  dierbet  before  you 
put  in  your  brandy,  and  the  whites  of  four 
or  five  eggs,  beat  them  very  well,  and  fet  it 
over  the  tire,  let  it  have  a boil,  then  put  it 
into  a jelly  bag,  fo  mix  the  red  of  your  acid 
and  brandy  together  (the  quantity  you  defign 
to  make)  heat  it  and  run  it  all  through  your 
jelly  bag,  change  it  in  the  running  od'whild 
it  looks  fine  ; let  the  peel  of  one  or  two  le- 
mons lie  in-  the  bag;  you  may  make  ii  the 
day  before  you  ufe  it,  and  bottle  it. 
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4 11.  To  make  new  College  Puddings. 

Grace  an  old  penny  loaf,  put  to  it  a like 
quantity  of  luet  Hired,  a nutmeg  grated,  a 
little  l'alt  and  fome  currants,  then  beat  fome 
eggs  in  a little  fack  and  fugar,  mix  all  toge- 
ther, and  knead  it  as  fluff  as  for  manchet, 
and  make  it  up  in  the  form  and  fize  of  a 
turkey’s  egg,  but  a little  flatter  ; take  a 
pound  of  butter,  put  it  in  a difh  or  ftew-pan, 
and  let  it  over  a clear  lire  in  a chafing-difh, 
and  rub  your  butter  about  the  difh  till  it  is 
melted,  then  put  your  puddings  in,  and  co- 
ver the  difh,  but  often  turn  your  puddings  till 
they  are  brown  alike,  and  when  they  are  e- 
nough  grate  fome  fugar  over  them,  and  ferve 
them  up  hot.  For  a fide-difh  you  muft  let 
the  pafte  lie  for  a quarter  of  an  hour  before 
you  make  up  your  puddings. 

423.  To  make  a Cujlard  Pudding. 

Take  a pint  of  cream,  mix  with  it  fix 
eggs,  well  beat,  two  fpoonfuls  of  flour,  half 
a nutmeg  grated,  a little  fait  and  fugar  to 
your  take  ; butter  your  cloth,  put  it  in  when 
the  pan  boils,  boil  it  juft  half  an  hour,  and 
melt  butter  for  the  fauce. 

424.  To  make  fry cd  Toafts. 

Chip  a manchet  very  well,  and  cut  it  round 
ways  in  toafts,  then  take  cream  and  eight 
eggs  feafoned  with  fack,  fugar,  and  nutmeg, 
and  let  thofe  toafts  fteep  in  it  about  an  hour, 
then  fry  them  in  fweet  butter,  ferve  them  up 
with  plain  melted  butter,  or  with  butter, 
fack  and  fugar  as  you  pleafc.. 

• 425. 
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425.  To  make  Sauce  for  Fijh  or  Fiejh. 

Take  a quart  of  vinegar  or  alegar,  put  it 

into  a jug,  then  take  Jamaica  pepper  whole, 
fome  diced  ginger  and  mace;  a few  cloves, 
lome  lemon  peel,  horfe-radifli  diced,  fwcet 
herbs,  fix  flialots  peeled,  eight  anchovies, 
and  two  or  three  fpoonfuls  of  fhred  capers, 
put  all  thofe  in  a linen  bag,  and  put  the  bag 
into  your  alegar  or  vinegar,  flop  the  jug 
dole,  and  keep  it  for  ufe. 

A lpoonful  cold  is-  an  addition  to  fauce, 
for  either  fifh  or  flelh. 

426.  To  -make  a Ja-voury  of  Veal. 

Cut  large  collops  of  a leg  of  veal,  lpread 

them  abroad  on  a drefier,  hack  them  with 
the  back  of  a knife,  and  dip  them  in  the 
yolks  of  eggs,  feafon  them  with  nutmeg, 
mace,  pepper,  and  fait,  then  make  forc’d  - 
meat  with  lome  of  your  veal,  beef  fuet,  o*f- 
ters  chop’d,  and  fweet  herbs  flared  fine,  and 
the  above  fpice,  drew  all  thefe  over  your  col- 
lops, roll  and  tie  them  up,  put  them  on  fkew- 
ers,  tie  them  to  a fpit  and  roaft  them;  and  to 
the  reft  of  your  forc’d  meat  add  the  yolk  of 
an  egg  or  two,  and  make  it  up  in  balls  and 
fry  them,  put  them  in  a difil  with  your  meat 
when  roafted,  put  a little  water  in  the  difh 
under  them,  and  when  they  are  enough  put 
to  it  an  anchovy,  a little  gravy,  a fpoonful 
of  white  wine,  and  thicken  it  up  with  a little 
flour  and  butter,  fo  fry  your  balls  and  lie 
round  the  difh  and  ftrve  it  up. 

This  is  proper  for  a fide-difh  either  at 
noon  or  night.  427. 
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427-  make  French  Bread.  i 

Take  half  a peck  of  fine  Hour,  the  yolks 
of  fix  eggs  and  four  whites,  a little  ialt,  a 
pint  of  ale  yeaft,  and  as  much  new  milk  made 
warm  as  will  make  a thin  light  pafte,  ftir  it 
about  with  your  hand,  but  be  lure  you  don’t 
knead  them  ; have  ready  fix  wooden  quarts 
or  .pint  diflies,  fill  them  with  the  pa(le,  (not 
over  full)  let  them  hand  a quarter  of  an  hour 
to  rife,  then  turn  them  out  into  the  oven,  and 
when  they  are  baked  rafp  them.  The  oven 
muft  be  quick. 

428.  To  make  Ginger-  Bread  another  way. 

Take  three  pounds  of  fine  flour,  and  the 
rhind  of  a lemon  dried  and.  beaten  to  pow  • 
der,  half  a pound  of  fuga-r,(or  more  if  you 
like  it,  a little  butter,  and  an  ounce  and  a 
half  of  beaten  ginger,  mix  all  thefe  together, 
and  wet  it  pretty  fiiff  with  nothing  but  trea- 
cle ; make  it  into  rolls  or  cakes  which  you 
pleafe  ; if  you  pleafe  you  may  add  candy’d 
orange  peel  and  citron;  butter  your  paper 
to  bake  it  on,  and  let  it  be  baked  hard. 

429.  To  make  Quince  Cream. 

Take  quinces  when  they  are  full  ripe,  cut 
them  in  quarters,  fcald  them  till  they  be  foft, 
pare  them,  and  mafh  the  clear  part  of  them, 
and  the  pulp,  and  put  it  thro’  a fieve,  take 
an  equal  weight  of  quince  and  double  refin'd 
fugar,  beaten  and  fifted,  and  the  whites  of 
eggs  beat  till  it  is  as  white  as  {now,  then  put 
it  into  difhes. 

You  may  do  apple  cream  the  fame  way. 
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430.  To  wake  Cream  of  any  preferred  fruit. 
Take  half  a pound  of  the  pulp, of  any  prc- 

lerved  fruit,  put  it  in  a large  pan,  put  to. ; i c 
the  whites  of  two  or  three  eggs,  beat  them 
well  together  for  an  hour,  then  with  a fpoon 
take  it  off,  and  lay  it  heaped  up  high  on  the 
difli  and  lalver  without  cream,  or  put  it  in 
the  middle  bal'ort. 

Rafpberries  will  not  do  this  way. 

431.  To  dry  Pears  or  Pippin > without  fugar. 
Take  pears  or  apples  and  wipe  them  clean, 

take  a bodkin  and  run  it  in  at  the  head,  and 
out  at  the  ftalk,  put  them  in  a flat  earthen 
pot  and  bake  them,  but  not  too  much;  you 
muftput  a quart  of  ftrong  new  ale  to  half  a 
peck  of  pears,  tie  twice  papers  over  the  pots 
that  they  are  baked  in,  let  them  ftand  till  cold, 
then  drain  them,  fqueeze  the  pears  flat,  and 
the  apples,  the  eye  to  the  ftalk,  and  lay  ’em 
on  fieves  with  wide  holes  to  dry,  either  in  a 
Rove  or  an  oven  not  too  hot. 

432.  To  prefer ve  Mulberries  whole. 

Set  fome  mulberries  over  the  fire  in  a fkil- 
letor  preferving  pan,  draw  from  them  a pint 
of  juice  when  it  is  drain'd;  then  take  three 
pounds  of  fugar  beaten  very  fine,  wet  the  fu.- 
gar  with  the  pint  of  juice,  boil  up  your  fugar 
and  fk.im  it,,  put  in  two  pounds  of  ripe  mul- 
berries,and  let  ’em  ftand  in  thefyrup  till  they 
are  thoroughly  warm,  then  fet  them  on  the 
ijre,  and  let  them  boil  very  gently  ;.  do  them 
but  half  enough,  fo  put  them  by  in  the  fyrup 
till  next  day,  then  boil,  them  gently  again  ; 

when 
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when  the  fyrup  is  pretty  thick  and  will  (land 
in  round  drops  when  it  is  cold,  they  are  e- 
- nough,  foput  all  in  a gaily  pot  for  ule. 

433.  To  make  Orange  Cakes. 

< Cut  your  oranges,  pick  dot  the  meat  and 
-juice  free  from  the  firings  and  feeds,  let  it 
■ by,  th,en  boil  it,  and  drift  the  water  till  your 
peels  are  tender,  dry  them  with  a cloth,  mince 
them  fmall,  and  put  them  to  the  juice;  to  a 
pound  of  that  weigh  a pound  and  a half  of 
double  refin’d  fugar;  dip  yohr  lumps  of  fu- 
gar  in  water,  and  boil  it  to  a candy-height, 
take  it  off  the  fire  and  putin  your  juice  and 
peel,  ftir  it  well,  when  it  is  alinofl  cold  put 
it  into  a bafon,  and  fet  it  in  a flove,  then  lay 
it  thin  on  earthen  plates  to  dry,  and  as  it 
candies  fafhion  it  with  a knife,  and  lay  them 
on  glaffes;  when  your  plate  is  empty,  put 
more  out  of  your  bafon. 

434.  To  dry  Apricots  like  PrUnellos. 

Take  a pound  of  apricots  before  they  be 
full  ripe,  cut  them  in  halves  or  quarters,  let 
them  boil  till  they  be  very  tender  in  a thin, 
fyrup,  and  let  them  Hand  a day  or  two  inthe 
flove,  then  take  them  out  of  the  fyrup,  la^ 
them  to  dry  till  they  be  as  dry  as  prunellos, 
then  box  them,  if  you  pleafe  you  may  pare 
them.  You  may  make  your  fyrup  red  with, 
the  juice  of  red  plumbs. 

435.  To  preferve  great  white  plumbs. 

Take  a pound  of  white  plumbs,  take  three 
quarters  of  a pound  of  double  refin’d  fugar 
in  lumps,  dip  your  fugar  in  water,  boil  and 
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flcim  it  very  well,  flit  your  plumbs  do.wn  the 
fleam,  and  put  them  into  the  flyrup  with  the 
flit  downwards ; let  them  flew  over  the  fire 
a quarter  of  an  hour,  fkim  them  very  well, 
then  take  them  off,  and  when  cold  cover  'em 
up;  turn  them  in  the  flyrup  two  or  three 
times  a day  for  four  or  five  days,  then  put 
them  into  pots  and  keep  them  for  ufle. 

436.  To  make  Goojeberry  Wine  another  way . 

•m  Take  goofleberries  when  they  are  full  ripe, 
pick  and  beat  them  in  a marble  mortar;  to 
every  quart  of  berries  put  a quart  of  water, 
put  them  into  a tub,  and  let  them  ftand  all 
night,  then  drain  them  through  a hair-fieve, 
and  prefls  them- very  well  with  your  hand;  to 
every  gallon  of  juice  put  three  pounds  of  four 
penny  flugar;  when  your  fugar  is  melted  put 
ft  into  the  barrel,  and  to  as  many  gallons  of 
juice  as  you  have,  take  as  many  pounds  of 
Malaga  raifins,  chop  them  in  a bowl,  and 
put  them  in  the  barrel  with  the  wine,  be  lure 
let  not  your  barrel  be  over  full,  fo  clofle  it 
up,  let  it  dand  three  months  in  the  barrel, 
and  when  it  is  fine  bottle  it,  but  not  before. 

437  . To  pickle  Nafturtium  Buds. 

Gather  your  little  nobs  quickly  after  the 
bloffoms  are  off,  put  them  in  cold  water  and 
flak  three  days,  fliiflting  them  once  a day; 
then  make  a pickle  for  them  (but  don’t  boil 
them  at  all)  of  flome  white  wine,  and  flome 
white  wine  vinegar*  flhalot,  horfe-radifh, 
whole  pepper  and  flak,  and  a blade  or  two  of 
mace;  then  put  in  your  feeds,  and  dop  ’em 
clofle  up.  They  are  to  be  eaten  as  capers. 
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438-  make  Elder -flower  Wire, 

Take  three  or  four  handfuls  of  dried  elder 
flowers,  and  ten  gallons  of  ipring  water,  boil 
the  water,  and  pour  it  fcalding  hot  upon  the 
flowers,  the  next  day  put  to  every  gallon  ot 
water  five  pounds  of  Malaga  raifins,  theftaiks 
being  firft  prickeel  off,  but  not  waffled,  chop 
them  grofiy  with  a chopping  knife,  then  put 
them  into  your  boiled  water,  flir  the  water, 
raifins  and  flowers  well  together,  and  do  lo 
twice  a day  for  twelve  days,  then  prefs  out 
the  juice  clear  as  long  as  you  can  get  any  li- 
quor ; put  it  into  a barrel  fit  for  ir,  flop  it 
up  two  or  three  days  till  it  works,  and  in  a 
few  days  flop  it  up  clofe,  and  let  it  ftand 
two  or  three  months,  then  bottle  it. 

439.  To  make  Pearl  Barley  Pudding. 

Take  half  a pound  of  pearl  barley,  cree  it 
in  foft  water,  and  fhift  it  once  or  twice  in  the 
boiling  till  it  be  foft ; take  five  eggs,  put  to 
them  a pint  of  good  cream  and  half  a pound 
of  powder  fugar,  grate  in  half  a nutmeg,  a 
little  fait,  a fpoonful  or  two  of  rofe- water, 
and  half  a pound  of  clarified  butter  ; when 
your  barley  is  cold  mix  them  altogether,  lo 
bake  it  with  apuff-pafte  round  the  di  fn  edge. 

Serve  it  up  with  a little  rofe-water,  fugar, 
and  butter  for  your  fauce. 

440.  cf  0 make  Goojebcrry  Vinegar  another  way. 

lake  gooftberries  when  they  are  full  ripe, 
bruife  them  in  a marble  mortar  or  wooden 
bowl,  and  to  every  unheap’d  half  peck  of 
berries  take  a gallon  of  water,  put  it  to  them 
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in  the  barrel,  let  it  ftand  in  a warm  place  for 
two  weeks,  put  a paper  on  the  top  of  your 
barrel,  then  draw  it  off,  waff  out  the  barrel, 
put  it  in  again,  and  to  every  gallon  add  a 
pound  ofcoarfe  fugar;  fet  it  in  a warm  place 
by  tiie  fire,  and  let  it  ftand  till  Chriftmas. 

441 . To  : ■prejerve  Apricots  green. 

Take  apricots  when  they  are  young  and 
. tender,  coddle  them  a little,  rub  them  with  a 
coarle_clotli  to.  take  oft’ the  fkin,  and  throw 
them  into  water  as  you  do  them,  and  put 
them  in  the  fame  water  they  were  coddled  in, 
cover  them  with  vine  leaves,  a white  paper, 
or  fomething  more  at  the  top,  the  cloler  you 
keep  them  the  fooner  they  are  green  ; be  fure 
you  don’t  let  them  boil;  when  they  are  green 
weigh  them,  and  to  every  pound  of  apricots 
take  a pound  of  loaf  fugar,  put  it  into  a 
pan,  and  to  every  pound  of  fugar  ajill  of 
water,  boil  your  fugar  and  water  a little  and 
fkiiri  it,  then  put  in  your  apricots,  let  them 
boil  together  till  your  apricots  look  clear, 
and  your  fyrtip  thick,  ftcim  it  all  the  time  it 
is  boiling,  and  put  them  into  a pot  covered 
with  apaperdip’d  in  brandy. 

442.  To  make  Orange  Chips  another  way. 

Pare  your  oranges,  not  over  thin  but  nar- 
row, throw  the  rinds  into  fair  water  as  you 
pare  them  oft',  then  boil  them  therein  very  faft 
till  they  be  tender,  filling  up  the  pan  with 
boiling  water  as  it  waftes  away,  then  make  a 
thin  fyrup  with  part  of  the  water  they  are 
boiled  in,  put  in  the  rinds,  and  juft  let  them 
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boil,  then  take  them  oh,  and  let  them  lie  in  , 

the  fyrup  three  or  four  days,  then  boil  them 
again  till  you  find  the  fyrup  begin  to  draw 
between  your  fingers,  take  them  off  from  the 
fire,  and  let  them  drain  thro’  your  cullendor, 
take  out  but  a few  at  a time,  becaufe  if  they 
cool  too  fail  it  will  be  difficult  to  get  the  fyrup 
from  them,  which  mud  be  done  by  paffing 
every  piece  of  peel  through  your  fingers, 
and  lying  them  (ingle  on  a fieve  with  the 
rind  up  permed,  the  fieve  may  be  let  in  a 
dove,  or  before  the  fire;  but  in  dimmer  the 
fun  is  hot  enough  to  dry  them. 

Three  quarters  of  a pound  of  fugar  will 
make  fyrup  to  do  the  peels  of  twenty- five 
oranges. 

443.  To  make  Mujhroom  Powder. 

Take  about  half  a peck  of  large  buttons  or 
flaps,  clean  them  and  let  them  in  an  earthen 
difh  or  dripping  pan  one  by  one,  let  them 
dand  in  a flow  oven  to  dry  whillt  they  will 
beat  to  powder,  and  when  they  are  powdered 
fift  them  through  a fieve;  take  half  a quar- 
ter of  an  ounce  of  mace,  and  nutmeg,  beat 
them  very  fine,  and  mix  them  with  vour 
mufhroom  powder,  then  put  it  into  a bottle, 
and  it  will  be  fit  for  ufe. 

You  mud  not  wadi  your  mufhrooms. 

444.  To  preferve  Apricots  another  way. 

Take  your  apricots  before  they  are  full 
ripe,  pare  them  and  done  them,  and  to  every 
pound  of  apricots  take  a pound  of  lump  loaf 
fugar,  put  it  into  your  pan  with  as  much- 
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water  as  will  wet  it ; to  four  pounds  of  fugar 
take  the  whites  of  two  eggs  beat  them  well 
to  a froth,  mix  them  well  with  your  fugar 
whilft  it  be  cold,  then  fet  it  ever  the  fire  and 
let  it  have  a boil,  take  it  off  the  fire,  and  put 
in  a fpoonful  or  two  of  water,  then  take  off 
the  fkim,  and  do  fo  three  or  four  times  whilft 
any  fkim  riles;  put  in  your  apricots,  and 
let  them  have  a quick  boil  over  the  fire; 
take  them  off  and  turn  them  over,  let  them 
ftand  a little  while  covered,  and  then  fet 
them  on  again,  let  them  have  another  bo.il 
and 'fkim  them,  tb- n take  them  out  one  by 
one;  fet  on  your  fyrup  again  to  boil  down, 
and  fkim  it,  putin  your  apricots  again,  and 
let  them  boil  whilft  they  look  clear,  put 
them  in  pots,  when  they  are  cold  cover  them 
over  with  a paper  dipt  in  brandy,  and  tie 
another  paper  at  the  top,  let  them  in  a cool 
place  and  keep  them  for  ufe. 

445 . To  pickle  Mufhrooms  another  way. 

When  you  have  cleaned  your  mufhrooms 
put  them  into  a por,  throw  over  them  a 
handful  of  fait,  flop  them  very  clofe  with  a 
cloth,  fet  them  in  a pan  ofwater  to  boil  about 
an  hour,  give  them  a flrake  now  and  then  in 
the  boiling,  then  take  them  out  and  drain 
the  liquor  from  them,  wipe  them  dry  with  a 
cloth,  and  put  them  up  either  in  white  wine 
vinegar  or  diftill’d  vinegar,  with  fpices,  and 
put  a little  oil  on  the  top. 

They  don’t  look  fo  white  this  way,  but 
they  have  more  the  tafte  of  mufhrooms. 
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446.  I'lorjj  ■ to  fry  Mujhrooms . 

Take  the  larged  and  frefheft  flaps  you  can 
get,  fkin  them  and  take  out  the  gills,  boil 
them  in  a little  fait  and  water,  then  wipe 
them  dry  with  a cloth  ; take  two  eggs  and 
beat  them  very  well,  half  a fpoonful  of  wheat 
flour,  and  a little  pepper  and  fait,  th<=n  dip 
in  your  mufhrooms  and  fry  them  in  butter. 

They  are  proper  to  lie  about  dew’d  mufla- 
rooms  or  any  made  difh. 

447 . How  to  make  an  Ale  Poffet. 

Take  a quart  of  good  milk,  fet  it  on  the 
lire  to  boil,  put  in  a handful  or  two  of  bread  - 
crumbs,  grate  in  a little  nutmeg,  and  fweeten 
it  to  your  take;  take  three j ills  of  ale  and 
give  it  a boil ; take  the  yolks  of  four  eggs, 
beat  them  very  well ; put  to  them  a little  of 
your  ale,  and  mix  all  your  ale  and  eggs  to- 
gether; then  fet  it  on  the  fire  to  heat,  keep 
Itirring  it  all  the  time,  but  don’t  let  it  boil, 
if  you  do  it  will  curdle  j then  put  it  into  your 
difh,  heat  the  milk  and  put  it  in  by  deo-rees  ■ 
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lo  Jerve  it  up. 

1 ou  may  make  it  of  any  fort  ofmade  wine ; 
make  it  halt  an  hour  before  you  ule  it,  and 
keep  it  hot  before  the  fire. 

44 1 • To  make  Minc'd  Pies  another  way . 

Take  half  a pound  of  Jordan  almonds, 
blanch  and  beat  them  with  a little  role- water, 
but  not  over  final!;  take  a pound  of  beet  fuet 
fined  very  fine,  half  a pound  of  apples  fhred 
final!,  a pound  of  currants  well  cleaned,  half 
a pound  of  powder  fiigar,  a little  mace  flared 
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fine,  about  a quarter  of  a pound  of  candy’d 
orange  cut  in  iinall  pieces,  a fpoonful  or  two 
of  brandy,  and  a little  fait,  lb  mix  them  well 
together,  and  bake  it  in. a puff  pafte. 

449.  To  make  Sack  Pc([et  another  way. 

Take  a quart  cf  good  cream,  and  boil  it 
■with  a blade  or  two  of  mace,  put  in  about 
a quarter  of  a pound  of  fine  powder  fugar; 
take  a pint  of  fack  or  better,  let  it  over  the 
lire  to  heat,  but  don’t  let  it  boil,  then  grate 
in  a little  nutmeg,  and  about  a quarter  of  a 
pound  of  powder  i 11  gar;  take  nine  eggs,  (leave 
out  fix  of  the  whites  and  ftrains)  beat  them 
very  well,  then  put  to  them  a little  of  your 
fack,  mix  the  fack  and  eggs  very  well  toge- 
ther, then  put  to  them  the  re  It  of  your  fack, 
flir  it  all  the  time  you  are  pouring  it  in,  let 
it  over  a flow  fire  to  thicken,  and  Itir  it  till  it 
be  as  thick  as  cuftard  ; (be  litre  you  don’t 
let  it  boil,  if  you  do  it  will  curdle)  then  pour 
it  into  your  dilh  or  balbn  ; take  your  cream 
boiling  hot,  and  pour  it  to  your  lack  by  de- 
grees, ftirring  it  all  the  time  you  are  pouring 
it  in,  then  fet  it  on  a hot  hearth-ftone  ; you 
mult  make  it  half  an  hour  before  you  ufe  it; 
before  you  fet  it  on  the  hearth  cover  it  dole 
with  a pewter  dilh. 

450.  T 0 make  a Froth  for  the  Pcfct. 

Take  a pint  of  the  thickeft  cream  you  can 
get,  and  beat  the  whites  of  two  eggs  very 
well,  put  them  to  your  cream,  and  fvveeten  it 
to  yourtafle,  whifk  them  very  well  together, 
take  off  the  froth  by  fpoonfuls,  and  lie  it  in 
a fieve  to  drain  ; when  you  dilh  up  the  poi- 
fiet  lie  the  froth  over  it.  45°* 
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450.  To  dry  Cherries  another  way. 

Take  cherries  when  full  ripe,  (lone  them 
and  break  ’em  as  little  as  you  can  in  the  hon- 
ing; to  fix  pounds  of  cherries  take  three 
pounds  of  loaf  fugar,  beat  it,  lie  one  part  of 
your  fugar  under  your  cherries,  and  the  other 
at  the  top,  let  them  hand  all  night,  then  put 
them  into  your  pan,  and  boil  them  pretty 
quick  whilh  your  cherries  change  and  look 
clear,  then  let  them  hand  in  the  lyrup  all 
night,  pour  the  fyrup  from  them,  and  fet 
them  either  in  the  fun  or  before  the  fire  ; let 
them  hand  to  dry  a little,  then  lay  them  on 
white  papers  one  by  one,  let  them  hand  in 
the  fun  whilft  they  be  thoroughly  dry  ; in  the 
drying  turn  them  over,  then  put  them  into 
a little  box  ; betwixt  every  layer  of  cherries 
lie  a paper,  and  fo  do  till  all  are  in,  then  lie 
a paper  at  the  top,  and  keep  them  for  ufe. 

You  muff  not  boil  them  over  long  in  the 
fyrup,  for  if  it  be  over  thick  it  will  keep 
them  from  drying;  you  may  boil  two  or  three 
pounds  more  cherries  in  the  fyrup  after. 

45 1- • How  to  orde-r  Sturgeon. 

If  your  fturgeon  be  alive,  keep  it  a night 
and  a day  before  you  ufe  it;  then  cut  off  The 
head  and  tail,  fplit  it  down  the  back,  and 
cut  it  into  as  many  pieces  as  you  pleafe  ; fait 
it  with  bay  fait  and  common  fait,  as  you  do 
beef  for  hanging,  and  let  it  lie  24  hours; 
then  tie  it  up  very  tight,  and  boil  it  in  fait 

R 2 and 


( 200  ) 

and  water  whilft  it  is  tender ; (you  rnuft  not 
boil  it  over  much)  when  it  is  boiled  throw 
over  it  a little  fait,  and  fet  it  by  till  it  be  cold. 
Take  the  head  andfplit  it  in  two,  and  tye  it 
up  very  tight}  you  muft  boil  it  by  itfelf, 
not  fo  much  as  you  did  the  reft,  but  fait  it 
after  the  fame  manner. 

453.  To  make  the  pickle. 

Take  a gallon  of  foft  water,  and  make  it 
into  a ftrong  brine  } take  a gallon  of  ftale 
beer,  and  a gallon  of  the  be'ft  vinegar,  and 
let  all  boil  together,  with  a few  fpices;  when 
it  is  cold  put  in  your  fturgeon  ; you  may 
keep  it,  if  clofe  covered,  three  or  four  months 
before  you  need  to  renew  the  pickle. 

454.  T 0 make  Hotch-Potch. 

Take  five  or  fix  pounds  of  frefh  beef,  put 
it  into  a kettle  with  fix  quarts  of  foft  water, 
and  an  onion ; fet  it  on  a flow  fire,  and  let  it 
boil  till  your  beef  is  almoft  enough  ; then 
put  in  the  ferag  of  a neck  of  mutton,  and 
let  them  boil  together  till  the  broth  be  very 
good  1 put  in  two  or  three  handfuls  of  bread- 
crumbs, two  or  three  carrots  and  turnips  cut 
fmall,  (but  boil  the  carrots  in  water  before 
you  put  them  in,  elfe  they  will  give  your 
broth  atafte)  with  half  a peck  of  fhill’d  peas, 
but  take  up  the  meat  before  you  put  them  in, 
when  you  put  in  the  peas  take  the  other  part 
of  your  mutton  and  cut  it  in  chops,  (for  it 
will  take  no  more  boiling  than  the  peas)  and 
put  it  in  with  a few  fweet  herbs  fined  very 
final),  and  lalt  to  your  tafte. 
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You  muft  fend  up  the  mutton  chops  in  the 
difh  with  the  hotch-potch. 

When  there  are  no  peas  to  be  had,  you 
may  put  in  the  heads  of  afparagus,  and  if 
there  be  neither  of  thefe  to  be  had,  you  may 
fhred  in  a green  favoy  cabbage. 

This  is  a proper  difh  inftead  of  foop. 

455.  Tb  make  Mined  Collars. 

Take  two  or  three  pounds  of  any  tender 
part  of  beef,-  (according  as  you  would  have 
the  difh  in  bignefs)  cut  it  finall  as  you  would 
do  minc’d  veal;  take  an  onion,  fhred  it  fmall, 
and  fry  it  a light  brown  in  butter  feafoned 
with  nutmeg,  pepper  and  fait,  and  put  the 
meat  into  your  pan  with  your  onion,  and  fry 
it  a little  whilft  it  be  a light  brown ; then  put 
to  it  a jill  of  good  gravy,  and  a fpoonful  of 
walnut  pickle,  or  a little  catchup;  put  in  a 
few  fhred  capers  or  mufhrooms,  thicken  it 
up  with  a little  flour  and  butter:  if  you  pleafe 
you  may  put  in  a little  juice  oflemon;  when 
you  difh  it  up  garnifh  your  difh  withpipkle, 
and  a few  forc’d-meat  balls.  It  is  proper 
for  either  fide  difh  or  top  difh. 

456.  do  make  white  Scotch  Co  Hops  another  way. 

Take  two  pounds  of  the  folid  part  of  a leg 
of  veal,  cut  in  pretty  thin  flices,  and  feafon 
it  with  a little  fhred  mace  and  fait,  put  it  in- 
to your  flew-pan  with  a lump  of  butter,  fet 
it  over  the  fire,  keep  it  ftirring  all  the  time, 
but  do  not  let  it  boil ; when  you  are  going 
to  difh  up  the  collops,  put  to  them  the 
yolks  of  two  or  three  eggs,  three  fpoonfuls 
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of  cream,  a fpoonful  or  two  of  white  wine, 
and  a little  juice  oflemon,  fhake  it  over  the 
fire  whilft  it  be  fo  thick  that  the  fauce  fticks 
to  the  meat  ; be  fure  you  don’t  let  it  boil. 

Garnifh  your  difth  with  leinon  and  fippets, 
and  ferve  it  up  hot. 

This  is  proper  for  either  fide-difh  or  top- 
difh,  noon  or  night. 

457.  To  make  Vinegar  another  way. 

Take  asmany  gallons  of  wrater  as  you  pleafe, 
and  to  every  gallon  of  water  put  in  a pound 
of  four-penny  fugar,  boil  it  for  half  an  hour 
and  fkim  it  all  the  time  ; when  it  is  about 
blood  warm  put  to  it  three  or  four  fpoonfuls 
of  light  yeaft,  let  it  work  in  the  tub  a night 
and  a day,  put  it  into  your  veflel,  clofe  up 
the  top  with  a paper,  and  fet  it  as  near  the 
fire  as  you  have  convenience,  and  in  two  or 
three  days  it  will  be  good  vinegar. 

458.  T 0 prefer vc  Quinces  another  way. 

Take  quinces,  pare  and  put  them  into 
water,  fave  all  the  parings  and  cores,  let  ’em 
lie  in  the  water  with  the  quinces,  fet  them 
over  the  fire  with  the  parings  and  cores  to 
coddle,  cover  them  clofe  up  at  the  top  w:th 
the  parings,  and  lie  over  them  either  a difh- 
cover  or  pewter  difh,  and  cover  them  clofe; 
let  them  hang  over  a very  flow  fire  whilft  they 
be  tender ; but  don’t  let  them  boil ; w-hen 
they  are  foft  take  them  out  of  the  water,  and 
weigh  your  quinces,  and  to  every  pound  put 
a pint  of  the  fame  water  they  were  codied  in 
(when  ftrained)  and  a pound  of  fugar;  put 
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them  into  a pot  or  pewter  flaggon,  the  pew- 
ter makes  them  a much  better  colour  ; clofe 
them  up  with  a little  coarfe  pafte,  and  fet 
them  in  a bread  oven  all  night;  if  the  fyrup 
be  too  thin  boil  it  down,  put  it  to  your 
quinces  and  keep  it  forufe.  You  may  either 
do  it  with  powder  fugar  or  loaf  fugar. 
qrp.  To  make  Almond  Cheefe cakes  another  way. 

Take  the  peel  of  two  or  three  lemons  pared 
thick,  boil  them  pretty  loft,  and  change  the 
water  two  or  three  times  in  the  boiling;  when 
they  are  boiled  beat  them  very  fine  with  a 
little  loaf  fugar,  then  take  eight  eggs,  (leav- 
ing out  fix  of  the  whites)  half  a pound  of 
loaf  or  powder  fugar,  beat  the  eggs  and  fu- 
gar for  half  an  hour,  or  better ; take  a quar- 
ter of  a pound  of  the  belt  almonds,  blanch 
and  beat  them  with  three  or  four  fpoonfuls 
of  rofe-water,  but  not  over  fmall ; take  ten 
ounces  of  frefh  butter,  melt  it  without  water, 
and  clear  off  from  it  the  butter-milk,  then 
mix  them  all  together  very  well,  and  bake 
them  in  a flow  oven  in  a puff' pafte;  before 
you  put  them  into  the  tins,  put  in  the  juice 
of  half  a lemon.  When  you  put  them  in  the 
oven  grate  over  them  a little  loaf  fugar. 

You  may  make  them  without  almonds,  if 
you  pleafe.  You  may  make  a pudding  of 
the  fame,  only  leave  out  the  almonds. 
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Supplement  to  Moxon’s  Cookery. 


AKE  the  caul  of  a leg  of  veal,  lie  it 


into  a round  pot;  put  a layer  of  the 
flitch  part  of  bacon  at  the  bottom,  then  a 
layer  of  forc’d  meat,  and  a layer  of  the  leg 
part  of  veal  cut  as  for  collops,  ’till  the  pot 
is  filled  up  ; which  done,  take  the  part  of 
the  caul  that  lies  over  the  edge  of  the  pot, 
clofe  it  up,  tie  a paper  over,  and  fend  it  to 
the  oven  ; when  baked,  turn  it  cut  into 
your  difh. 

Sauce. — A good  light-brown  gravv,  with 
a few  mufhrooms,  morels,  or  tru files  : ferve 
it  up  hot.  2.  The 


i.  A Granade. 
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2.  The  fine  Brown  Jelly. 

Boil  four  calf’s  feet  in  fix  quarts  of  water, 
’rill  it  is  reduced  to  three  pints,  take  off  the 
feet  and  let  the  flock  cool,  then  melt  it,  and 
have  ready  in  a ftew-pan  a fpoonful  of  butter 
hot,  add  to  it  a fpoonful  of  fine  flour,  ftir  it 
with  a wood  fpoon  over  a flove-fire,  till  it  is 
very  brown,  but  not  burnt,  then  put  the 
jelly  out  and  let  it  boil  ; when  cold  take  off 
the  fat,  melt  the  jelly  again,  and  put  to  it 
half  a pint  of  red  port,  the  juice  and  peel  of 
half  a lemon,  white  pepper,  mace,  a little 
Jamaica  pepper,  and  a little  lalt;  then  have 
ready  the  whites  of  four  eggs,  well  froth’d, 
and  put  them  into  the  jelly,  (take  care  the 
jelly  be  not  too  hot  when  the  whites  are  put 
in)  ftir  it  well  together,  and  boil  it  over  a 
quick  fire  one  minute,  run  it  thro’  a flannel 
bag  and  turn  it  back  till  it  be  clear,  and  what 
form  you  would  have  it,  have  that  ready, 
pour  a little  of  the  jelly  in  the  bottom,  it 
will  ioon  darken;  then  place  what  you  pleale 
in  it,  either  pigeon  orfmall  chicken,  fweet- 
bread  larded,  or  pickled  fmelt  or  trout, 
place  them  in  order,  and  pour  on  the  re- 
mainder of  the  jelly.  You  may  fend  it  up 
in  this  form,  or  turn  it  into  another  difli, 
with  holding  it  over  hot  water  ; but  not  till 
it  is  thoroughly  hardened. 

3.  To  make  a Melon. 

Make  the  leaned  forc’d- meat  that  you  can, 
green  it  as  near  the  colour  of  melon  as  pof- 

flble, 


. ( 4 ) 

fible,  with  the  juice  of  fpinage,  as  little  of 
the  juice  as  you  can;  put  fevcral  herbs  in  it, 
efpecially  parfiey  lhred  fine,  for  that  will 
help  to  green  it;  roll  it  an  inch  and  a half 
thick,  lay  one  half  in  a large  melon  mould, 
well  buttered  and  floured,  with  the  other 
half  the  full  fize  of  the  mould,  fides  and  all  ; 
then  put  into  it  as  many  flewed  oyflers  as 
will  near  fill  it  with  liquor  fufficient  to  keep 
them  moifi,  and  dole  the  forc’d-meat  well 
together  ; clofe  the  melon  and  boil  it  till  you 
think  it  is  enough  ; then  make  a fmall  hole, 
(if  pofiible  not  to  be  perceived)  pour  in  a 
l ittle  more  of  the  liquor  that  the  oyflers  were 
ftewed  in  hot,  and  ferve  it  up  with  hot  fauce 
in  the  dilh.  It  mull  be  boiled  in  a cloth, 
and  is  either  for  a fir  ft  or  fecond  courfe. 

4.  Hot  Chicken  Pie. 

Order  the  chickens  as  for  fiicafiee,  and 
form  the  pie  deep,  lay  in  the  bottom  a mince 
meat  made  of  the  chickens  livers,  ham,  parl- 
ley  and  yolks  of  eggs,  I'eafon  with  white  pep- 
per, mace,  and  a little  fait ; moiften  with  but- 
ter, then  lay  the  chicken  above  the  minc’d- 
rneat,  and  a little  more  butter;  cover  the  pic 
and  bake  it  two  hours;  when  baked  take  off 
the  fat,  and  add  to  it  white  gravy,  with  a 
little  juice  of  lemon.  Serve  this  up  hot. 

5 Sheep's  Rumps  with  Rice. 

Stew  the  rumps  very  tender,  then  take  ’em 
out  to  cool,  dip  them  in  egg  and  bread- 
crumbs, and  fry  them  a lighc  brown;  have 
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ready  half  a pound  of  rice,  well  wafhed  and 
picked,  and  half  a pound  of  butter ; let  it 
ftew  ten  minutes  in  a little  pot ; then  add  a 
pint  of  good  gravy  to  the  rice  and  butter, 
and  let  it  ftew  half  an  hour  longer  ; have 
ready  fix  onions  boiled  very  tender,  and  fix 
volks  of  boiled  eggs,  (tick  them  with  cloves ; 
then  place  the  fheep  rumps  on  the  difh,  and 
put  round  them  the  rice  as  neatly  as  you 
can  ; place  the  onions  and  eggs  over  the 
rice,  fo  ferve  it  up  hot. 

6.  Sheep  Tongues  broiled. 

The  tongues  being  boil’d,  put  a lump  of 
butter  in  a ftew-pan,  wfith  parfiey  and  green 
onions  cut  fmall  ; then  fplit  the  tongues, 
but  do  not  part  them,  and  put  them  in  the 
pan;  feafon  them  with  pepper,  herbs,  mace 
and  nutmeg  ; fet  them  a moment  on  the  fire, 
and  ftrew  crumbs  of  bread  on  them;  let  them 
be  broiled  and  dilh  them  up,  with  a high 
gravy  fauce. 

7.  To  lard  Oyjlers. 

Make  a ftrong  efience  of  ham  and  veal, 
with  a little  mace;  then  lard  the  large  oyfters 
with  a fine  larding  pin;  put  them,  with  as 
much  efience  as  will  cover  them,  into  a ftew- 
pan  ; let  them  ftew  an  hour  or  more,  over 
■a  (low  fire.  1 hey  are  ufed  for  garnifhing, 
but  when  you  make  a difh  of  them,  fqueeze 
in  a feville  orange. 

8.  Veal  Conley . 

Take  a little  lean  bacon  and  veal,  onion, 
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and  the  yellow  part  of  a carrot,  put  it  into  a 
dew-pan ; let  it  over  a flow  fire,  and  let  it 
fimmer  till  the  gravy  is  quite  brown,  then 
put  in  fmall  gravy,  or  boiling  water;  boil 
it  a quarter  of  an  hour,  and  then  it  is  ready 
for  ufe.  Take  two  necks  of  mutton,  bone 
them,  lard  one  with  bacon,  the  other  with 
pardey ; when  larded  put  a kttle  couley  over 
a flow  Hove,  with  a dice  of  lemon  w'nilft  the 
mutton  is  fet,  then  fkewer  it  up  like  a couple 
of  rabbits,  put  it  on  the  fpit  and  road  it  as 
you  would  any  other  mutton  ; then  ferve  it 
up  with  ragoo’d  cucumbers.  This  will  do 
for  fird  courfe,  bottom  difh. 

9.  The  Mock  \ turtle . 

Take  a fine  large  calf ’s  head,  cleans’d  well 
and  dew’d  very  tender,  a leg  of  veal  twelve 
pounds  weight,  leave  out  three  pounds  of  the 
fineft  part  of  it ; then  take  three  fine  large 
fowls,  (bone  them,  but  leave  the  meat  as 
whole  as  pofiible)  and  four  pounds  of  the 
finelt  ham  diced ; then  boil  the  veal,  fowls 
bones,  and  the  ham  in  fix  quarts  of  water, 
till  it  is  reduced  to  two  quarts,  put  in  the 
fowl  and  the  three  pounds  of  veal,  and  let 
them  boil  half  an  hour;  take  it  off  the  fire 
and  drain  the  gravy  from  it ; add  to  the 
gravy  three  pints  of  the  bed  white  wine, 
boil  it  up  and  thicken  it ; then  put  in  the 
calf’s-head;  have  in  readinefs  twelve  large 
forc’d-mcat  balls,  as  large  as  an  egg,  and 
twelve  yolks  of  eggs  boil’d  hard.  Didi  it 
up  hot  in  a terreen. 
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1 6.  2a  drejs  Ox  Ltps. 

Take  three  or  four  ox  lips,  boil  them  as 
tender  as  poffible,  drels  them  clean  the  day 
before  they  are  ufcd  ; then  make  a rich  fore  d 
meat  of  chicken  or  half-roafted  rabbits;  and 
fluff  the  lips  with  it ; they  will  naturally  turn 
round  ; tie  ’em  up  with  pack  thread  and  put 
them  into  gravy  to  flew  ; they  mutt  ftew 
while  the  forc’d  meat  be  enough.  Serve 
them  up  with  truffles,  morels,  mufhrooms, 
cockfcombs,-  forc’d  meat  bails,  and  a little 
lemon  to  your  tafte. 

This  is  a top  difli  for  lecond,  or  fide  diffl, 
for  fir  ft  courle. 

11.  ‘To  make  Poverade. 

Take  a pint  of  good  gravy,  half  a jill  of 
elder  vinegar,  fix  fhalots,  a little  pepper  and 
fait,  boil  all  thele  together  a few  minutes  and 
ftrain  it  off.  This  is  a proper  faucefor  tur- 
key, or  any  other  fort  of  white  fowls. 

12.  To  pot  Partridges. 

Take  the  partridges  and  feafon  them  well 
with  mace,  fait  and  a little  pepper ; lie  ’em 
in  the  pot  with  the  bread:  downwards,  to  eve- 
ry partridge  put  three  quarters  of  a pound  of 
butter,  fend  them  to  the  oven  ; when  baked 
drain  them  from  the  butter  and  gravy,  and 
add  a little  more  feafoning,  then  put  them 
clofe  in  the  pot  with  the  breads  upwards,  and 
when  cold,  cover  them  well  with  the  butter, 
fui't  the  pot  to  the  number  of  the  partridges 
to  have  it  full.  You  may  pot  any  fort  of 
moor-game  the  fame  way. 

S i 
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1 3-  To  pot  Partridges  anoplofr  ivay. 

hfot  a little  thyme  and  parfley  in  the  infide 
of  the  partridges,  leafon  them  with  mace, 
pepper  and  fait;  put  them  in  the  pot,  and 
cover  them  with  butter ; when  baked,  take 
out  the  partridges,  and  pick  all  the  .meat  from 
the  bones,  lie  the  meat  in  a pot,  (without 
beating)  fkim  ail  the  butter  from  the  gravy, 
and  cover  the  pot  well  with  the  butter. 

14.  To  pot  Char. 

Scrape  and  cut  them,  wafh  and  dry  them 
clean,  leafon  them  with  pepper,  fait,  mace, 
and  nutmeg;  let  the  two  laft  feafonings  be 
higher  than  the  other;  put  a little  butter  at 
the  bottom  of  the  pot;  then  lie  in  the  filh, 
and  put  butter  at  the  top,  three  pounds  of 
butter  to  four  pounds  of  char ; when  they  are 
baked  (before  they  are  cold)  pour  off  the 
gravy  and  butter,  put  two  or  three  fpoonfujs 
of  butter  into  the  pot  you  keep  them  in,  then 
lie  in  the  hfh;  fkim  the  butter  clean  from 
the  gravy,  and  put  the  butter  over  the  filh, 
fb  keep  it  for  ufe. 

1 5 . Salmon  en  Maigre. 

Cur  fome  llices  of  frelh  ialmon  the  thick- 
nefs  of  your  thumb,  put  them  in  a Ilew-pan 
with  a little  onion,  white  pepper  and  mace, 
and  a bunch  offweet  herbs,  pour  over  it  halt 
a pint  of  white  wine,  hail  a jill  of  water, 
and  four  ounces  of  butter  (to  a pound  and 
half  of  falmon ;)  cover  the  ilew-pan  dole; 
and  ilew  it  halt  an  hour;  then  take  out  the 
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iai  in  on  and  place  it  on  thediff;  drain  off  the 
liquor,  and  have  ready  craw-fifh,  pick’d 
from  the  Ihell,  or  lobfter  cut  in  fmall  pieces  ; 
pound  the  fhells  of  the- cr-aw-fiff,  or  the  feeds 
of  the  1 obiter,  and  give  it  a turn  in  the  li- 
quor; thicken  it  and  lerve  it  up  hot- with  the 
craw-fuff,  or  lobfter,  over  the  falmon. 

Trouts  may  be  done  the  fame  way,  only 
cut  off  their  heads. 

1 6.  Lobfter  A'L' Italienne.' 

Cut  the  tail  of  the  lobfter  in  fquare  pieces, 
take  the  meat  out  of  the  claws,  bruife  the  red 
part  of  the  lobfter  very  fine,  ffir  k in-  a pan 
with  a little  butter,  put  fome  gravy  to  it ; 
drain  it  off  while  hot,  then  put  in  the  lobfter 
with  a little  fait ; make  it  hot,  and  fend  it 
up  with  fippets  round  your  difn. 

17.  Fo  do  Chickens  or  any  Fowls  Feet. 

Scald  the  feet  till  the  fkin  will  come  off, 
then  cut  off  the  nails ; ftew  them  in  a pot 
dole  cover’d  let  in  water,  and  fome  pieces  of 
fat  meat  till  they  are  very  tender  ; when  you 
fet  them  on  the  fire,  put  to  them  fome  whole 
pepper,  onions,  fait,  and  fome  lweet  herbs ; 
when  they  are  taken  out,  wet  them  over  with 
the  yolk  of  an  egg,  and  dredge  them  well 
with  bread-crumbs;  fo  fry  them  crifp. 

18.  Larks  done  in  Jelly. 

Boil  a knuckle  of  veal  in  a gallon  of  water 
till  it  is  reduced  to  three  pints,  (it  muff  not 
be  covered  but  done  over  a clear  fire)  fkim 
it  well  and  clarify  it,  then  feafon  the  larks 
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with  pepper  and  lair,  put  them  in  a pet  with 
butter,  and  fend  them  to  the  oven  ; when 
baked  take  them  out  of  the  butter  whilfl 
hot,  take  the  jelly  and  feafon  it  to  your  taflc 
with  pepper  and  fait ; then  put'  the  jelly  and 
larks  into  a pan  together,  and  give  them  a 
feald  over  the  fire';  fo  lie  them  in  pots  and 
cover  them  well  with  jelly.  When  you  would 
ufe  them,  turn  them  out  of  the  pots,  and 
ferve  them  up. 

19.  'The  fine  Catchup. 

Take  three  quarts  of  red  port,  a pint  of 
vinegar,  one  pound  of  anchovies  unwafhed, 
pickle  and  all  together,  half  an  ounce  of 
mace,  ten  cloves,  eight  races  of  ginger,  one 
fpoonful  of  black  pepper,  eight  ounces  of 
horie-radifh,  half  a lemon-peel,  a bunch  of 
winter  favory,  and  four  fhalots;  flew  thefe 
in  a pot,  within  a kettle  of  water,  one  full 
hour,  then  flrain  it  thro’  a clofe  fieve,  and 
when  it  is  cold  bottle  it;  fhake  it  well  before 
you  bottle  it,  that  the  fediment  may  mix. 
You  may  flew  all  the  ingredients  over  again 
in  a quart  of  wine  for  prefent  ufe. 

10.  Walnut  Catchup. 

Take  the  walnuts  when  they  are  ready  for 
pickling,  beat  them  in  a mo;  car,  and  flrain 
the  juice  thro’  a flannel  bag;  put  to  a quart 
of  juice  a Jill  of  white  wine,  a jill  of  vine- 
gar, twelve  fliaiots  fliced,  a quarter  of  an 
ounce  of  'mace,  two  nutmegs  diced,  one 
ounce  of  black  pepper,  twenty-four  cloves. 


( J1  ) 

an  1 the  pees  of  two  feville  oranges  pared  io 
thin  that  no  white  appears,  boil  it  over  a flow 
fire  very  well,  and  fkim  it  as  it  boils;  let  it 
(land  a week  or  ten  daysvcoyer’.d  very  clofe, 
then  pour  it  thro’  the  bag.  And  bottle  it. 

a i . Avery  good.  White  or  Almond  Soop . 

Take  veal,  fowl,  or  any  white  meat,  boil- 
ed down  with  a little  mace,  (or  other  fpice 
to  yowr  tafte)  let  thefe  boil  to  mafli,  then 
(train  off  the. gravy ; take  fome  of  the  white 
flefhy  part  of  the  meat  and  rub  it  thro’  a cul- 
lender; have  ready  two  ounces  of  almonds 
beat  fine,  rub  thefe  thro’  the  cullender,  then 
put  all  into  the  gravy,  fet  it  on  the  fire  to 
thicken  a little,  and  ftir  in  it  two  or  three 
fpoonfuls  of  cream,  and  a little  butter  work’d 
in  flour,  then  have  ready  a French  roll  crifp’d 
for  the  middle,  and  flips  of  bread  cut  long- 
like  Savoy  bifcuits.  Serve  it  up  hot. 

22.  Almond  Pudding. 

Take  one  pound  of  almonds,  blanch’d  and 
beat  fine,  one  pint  of  cream,  the  yolks  of 
twelve  eggs,  two  ounces  of  grated  bread, 
half  a pound  of  fuet,  marrow,  or  melted 
butter,  three  quarters  of  a pound  of  fine  fii- 
gar,  a little  lemon  peel  and  cinnamon  - bake 
it  in  a flow  oven,  in  a difh,  or  little  tins. 
The  above  are  very  good  put  in  fkins. 

23.  Almond  Pudding  another  way. 

Boil  a quart  of  cream,  when  cold,  mix  in 
the  whites  of  feven  eggs  well  beat;  blanch 
five  ounces  of  almonds,  beat  them  with  role 
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or  orange-flower  water,  mix  in  the  eggs  and 
cream;  fweeten  it  to  your  tafle  with  fine 
powder  fugar,  then  mix  in  a littie  citron  or 
orange,  put  a thin  pafie  at  the  bottom,  and  a 
thicker  round  the  edge  of  the  difh.  Bake  it 
in  a flow  oven.  Sauce.  Wine  and  fugar. 

24.  Almond  Cheeje cakes  another  way. 

Six  ounces  of  almonds,  blanched  and  beat 
wi;th  role  water ; fix  ounces  of  butter  beat  to 
cream  -,  half  a pound  of  fine  fugar;  fix  eggs 
well  beat,  and  a little  mace.  Bake  theft?  in 
little  tins,  in  cold  butter  pafte. 

25.  A Lemon  Pudding  another  way. 

Take  a quarter  of  a pound  of  almonds, 

three  quarters  of  a pound  of  fugar,  beat  and 
feared,  half  a pound  of  butter,  beat  the  al- 
monds with  a little  rofe-water,  grate  the  rinds 
ofqwo  lemons,  beat  eleven  eggs,  leave  out 
two  whites,  melt  the  butter  and  Air  it  in  ; 
when  the  oven  is  ready  mix  all  thefe  well  to- 
gether with  the  juice  of  one  or  twro  lemons 
to  ydur.tafle  ; put  a thin  pafle  at  the  bottom, 
and  a thicker  round  the  edge  of  the  difh. 

Sauce.  Wine  and. fugar. 

26.  Potatoe  Pudding  another  way. 

Take  three  quarters  of  a pound  of  potatoes 

when  boil’d  and  peel’d,  beat  them  in  a mor- 
tar with  a quarter  of  a pound  of  fuet  or  but- 
ter, (if  butter,  melt  it)  a quarter  of  a pound 
of  powder  fugar,  five  eggs  well  beat,  a pint 
of  good  milk,  one  fpoonful  of  flour,  a little 
mace  or  cinnamon,  and  three  fpoonfuls  of 
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wine  or  brandy  ; mix  all  thele  well  together, 
and  bake  it  in  a pretty  quick  overt. 

Sauce.  Wine  and  butter. 

27.  Carrot  Pudding  another  in  ay. 

Take  half  a pound  of  carrots,  when  boiled 
and  peeled,  beat  them  in  a mortar,  two 
ounces  of  grated  bread,  a pint  of  cream,  halt 
a pound  of  fu'et  or  marrow,  a glafs  ot  lack,  a 
little  cinnamon,  half  a pound  ot  fugar,  fix 
eggs  well  beat,  leave  out  three  of  the  whites, 
and  a quarter  of  a pound  of  macaroons  ; mix 
all  well  together ; puff-patte  round  the  difh 
edge. 

Sauce.  Wine  and  fugar. 

28.  V/hite  Pott  another  way. 

A layer  of  white  bread  cut  thin  at  the  bot- 
tom ot  the  difh,  a layer  of  apples  cut  thin, 
a layer  ot  marrow  or  fuet,  currants,  raifins, 
fugar  and  nutmeg,  then  the  bread,  and  fo  on 
as  above,  till  the  difh  is  filed  up;  beat  four 
eggs,  and  mix  them  with  a pint  of  good 
milk,  a little  fugar  and  nutmeg,  and  pour 
it  over  the  top.  This  fhould  be  made  three 
or  four  hours  before  it  is  baked. 

Sauce.  W7ine  and  butter. 

29.  Hunting  Pudding  another  way. 

Take  a pound  of  grated  bread,  a pound 
of  fuet  and  a pound  o.f  currants,  eight  eggs, 
a glafs  of  brandy,  a little  fugar;  and  a little 
beat  cinnamon  ; mix  thefe  weil  together,  and 
boil  it  two  hours  at  the  leaf. 

30.  Almond  Biff  nits. 

Blanch  a pound  of  almonds,  lie  them  in 
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water  for  three  or  four  hours,  dry  them  with 
a cloth,  and  beat  them  fine  with  ei<dit  fpoon- 
fuls  of  rofe  or  orange-flower  water;  then  boil 
a pound  of  fine  fugar  to  wire-height,  and  (th- 
in the  almonds,  mix  them  well  over  the  fire  ; 
but  do  not  let  them  boil  ; pour  them  into  a 
bafon,  and  beat  them  with  a fpoon  till  quite 
cold  ; then  beat  fix  whites  of  eggs,  a quarter 
of  a pound  of  liarch,  beat  and  fearc’d,  beat 
the  eggs  and  ftarch  together,  till  thick  ; 
(til*  in  the  almonds,  and  put  them  in  queen- 
cake  tins,  half  full,  duft  them  over  with  a 
little  fearc’d  lugar  ; bake  them  in  a flow  oven 
and  keep  them  dry.  • - 

3 r . To  make  Almond  Butter  another  ‘way. 

Take  a quart  of  cream,  fix  eggs  well  beat, 
mix  them  and’ (train  them  into  a pan,  keep 
it  (lin  ing  on  the  fire whi  1ft  it  be  ready  to  boil ; 
then  add  a jack  of  lack,  keeping  it  (tirring 
till  it  comes  to  a curd  ; wrap  it  clofe  in  a 
clotlv  till  the  whey  be  run  from  it  ; then  put 
the  curd  into  a mortar,  and  beat  it  very  fine, 
together  with  aquarterofa  poundofblanch’d 
almonds,  beaten  with  role- water,  and  half 
a pound  of  ioaf-fu-gar:  When  all  thefe  are 
well  beaten  together,  put  it  into  glades. 

This  will  keep  a fortnight. 

32.  Apricot  Jumbal). 

Take  ripe  apricots,  pare,  flone,  and  beat 
them  fmall,  then  boil  ’em  till  they  are  thick> 
and  the  moiflure  dry’d  up,  then  take  them 
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off  the  fire,  and  beat  them  up  with  fearc’d 
iti gar,  to  make  them  into  pretty  ftiff  pafte, 
roll  them,  without  fugar,  the  thicknefs  of 
a draw,  make  them  up  in  little  knots  in 
what  form  you  pleafe;  dry  them  in  a itove 
or  in  the  fun.  You  may  make  jumballs  of 
any  fort  of  fruit  the  fame  way. 

33.  Burnt  Cream. 

Boil  a flick  of  cinnamon  in  a pint  of  cream, 
four  eggs  well  beat,  leaving  out  two  whites, 
boil  the  cream  and  thicken  it  with  the  eggs 
as  for  a cuflard ; then  put  it  in  your  dilh, 
and  put  over  it  half  a pound  of  loaf  fugar 
beat  and  feared;  heat  a fire  (hovel  red  hot, 
and  hold  it  over  the  top  till  the  fugar  be 
brown.  So  ferve  it  up. 

34.  Li  tie  blumb  Cakes. 

Take  two  pounds  of  flour  dry’d,  three 
pounds  of  currants  well  wafh’d,  pick’d  and 
dry’d,  four  eggs  beaten  with  two  fpoonfuls 
of  fack,  half  ajack  of  cream,  and  one  f^oon- 
ful  ot  orange-flower  or  rofe -’water:  two  nut- 
megs  grated,  one  pound  of  butter  walk’d  in 
rofe-water  and  rub’d  into  the  flour,  and  one 
pound  of  loaf  fugar  fearc’d,  mix  all  well  to- 
gether, and  put  in  the  currants;  butter  the 
tins  and  bake  them  in  a quick  oven:  half  an 
hour  will  bake  them. 

35.  York  Ginger  Bread  another  way. 

Take  two  pounds  and  a half  of  flale  bread 
grated  fine,  (butnot dry’d) two  pounds  of fine 
powder  fugar,  an  ounce  of  cinnamon,  half 
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an  ounce  of  mace,  half  an  ounce  of  ginger, 
a quarter  of  an  ounce  of  faunders,  and  a 
quarter  of  a pound  of  almonds;  boil  the  fu- 
gar, launders,  ginger,  and  mace  in  half  a 
pint  of  red  wine;  then  put  in  three  fpoon- 
fuls  of  brandy,  cinnamon,  and  a quarter 
of  an  ounce  of  cloves  ; ftir  in  half  the  bread 
on  the  fire,  but  do  not  let  it  boil ; pour  it 
out,  and  work  in  the  reft  of  the  bread  with 
the  almonds;  then  fmother  it  clofe  half  an 
hour;  print  it  with  cinnamon  and  fugar 
fearc’d,  and  keep  it  dry. 

?6.  Ginger -Bread in  little  Tins. 

To  three  quarters  of  apound  of  flour,  put 
half  a pound  of  treacle,  one  pound  of  fugar, 
and  a quarter  of  a pound  of  butter;  mace, 
cloves  and  nutmeg,  in  all  a quarter  of  an 
ounce;  a little  ginger,  and  a few  caraway 
fields;  melt  the  butter  in  a glafs  of  brandy, 
mix  altogether  with  one  egg;  then  butter 
the  tins,  and  bake  them  in  a pretty  quick 
oven. 

37.  Or t- Men l Cakes. 

Take  a peck  of  fine  flour,  half  a peck  ot 
oatmeal,  and  mix  it  well  together;  put  to  it 
feven  eggs  well  beat,  three  quarts  of  new 
milk,  a little  warm  water,  a pint  of  fack, 
and  a pint  of  new  yeaft  ; mix  all  thefe  well 
together,  and  let  it  ftand  to  rife;  then  bake 
them.  Butter  the  ftone  every  time  you  lie 
on  the  cakes,  and  make  them  rather  thicker 
than  a pan-cake. 

38.  Bath 
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38.  Bath  Cakes. 

Take  two  pounds  of  flour,  a p'ound  or  fu- 
gar,  and  a pound  of  butter  ; walk  the  butter 
in  orange-flower  water,  and  dry  the  flour, 
rub  the  butter  into  the  flour  as  for  puff-pafte, 
beat  three  eggs  fine  in  three  fpoonfuls  of 
cream,  and  a little  mace  and  fait,  mix  thefe 
well  together  with  your  hand,  and  make 
them  into  little  flat  cakes;  rub  them  over 
with  white  of  egg,  and  grate  fugar  upon 
them  ; a quarter  of  an  hour  will  bake  them 
in  a flow  oven. 

39.  A rich  JVhite  Plumb  Cake. 

Take  four  pounds  of  flour  dry’d,  two 
pounds  of  butter,  one  pound  and  a half  of 
double  refin’d  fugar  beat  and  fearc’d,  beat 
the  butter  to  a cream,  then  put  in  the  fugar 
and  beat  it  well  together ; fixteen  eggs, 
leaving  out  four  yolks  ; a pint  of  new  veaft; 
five  jills  of  good  cream,  and  one  ounce  of 
mace  fkred  ; beat  the  eggs  well,  and  mix 
them  with  the  butter  and  . fugar  ; put  the 
mace  in  the  flour  ; w'arm  the  cream,  mix  it 
with  the  yeafi,  and  run  it  through  a hair- 
fieve,  mix  all  thefe  into  a pafte  ; then  add 
one  pound  of  almonds  blanched  and  cut 
fmall,  and  fix  pounds  of  currants  well  walk- 
ed', picked  and  dryed  ; when  the  oven  is 
ready,  ftir  in  the  cilrrants,  with  one  pound 
of  citron,  lemon  or  orange,  then  butter  the 
hoop  and  put  it  in. 

This  cake  will  require  two  hours  and  a 
half  baking  in  a quick  oven. 

1' 
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40.  An  Iceing  for  the  Cake. 

One  pound  and  a half  of  double-refined 
fugar,  beat  and  iearc’d  5 the  whites  of  four 
eggs,  the  bignefs  of  a walnut,  of  gum  dra- 
gon lieeped  in  role  or  orange- flower  water  ; 
two  ounces  of  (larch,  beat  fine  with  a little 
powder-blue;  (which  adds  to  the  whitenefs) 
while  the  cake  is  baking,  beat  the  iceing, 
and  lie  it  on  with  a knife  as  foon  as  the  cake 
is  brought  from  the  oven. 

41.  Lemon  Brandy. 

Pour  a gallon  of  brandy  into  an  earthen 
pot,  put  to  it  the  yellow  peel  of  two  dozen 
lemons,  let  it  (land  two  days  and  two  nights, 
then  pour  two  quarts  of  fipring  w'ater  into  a 
pan  and  diflolve  in  it  two  pounds  of  refin’d 
loaf-fugar,  boil  it  a quarter  of  an  hour,  and 
put  it  to  the  brandy  ; then  boil  and  (kirn 
three  jills  of  blue  milk,  and  mix  all  together, 
let  it  (land  two  days  more,  then  run  it  tin  o’ 
a flannel  bag,  or  a paper  within  a funnel, 
and  bottle  it. 

42.  To  make  Ratafia  another  way. 

Take  a hundred  apricot  fiones,  break  ’em 
and  bruife  the  kernels,  then  put  them  in  a 
quart  of  the  bell  brandy  ; let  them  Hand  a 
fortnight;  (hake  them  every  day;  put  to 
them  fix  ounces  of  white  fugar-candy,  and 
let  them  Hand  a week  ipnger ; then  put  the 
liquor  thro’  a jelly  bag,  and  bottle  it  for  ufe. 

4P  To  prefierve  Grapes  all  IVinter. 

Pull  them  when  dry,  dip  the  (talks  about 
an  inch  in  boiling  water,  and  feal  the  • d 

with 
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with  wax;  chop  wheat  ftraw  and  put  a lit- 
tle at  the  bottom  of  a barrel,  then  a layer  of 
grapes,  and  a layer  of  llraw,  until  the  barrel 
is  filled  up  ; do  not  lie  the  bunches  too  near 
one  another;  flop  the  barrel  clofe,  and  fet 
it  in  a dry  place;  but  not  any  way  in  the 
fun. 

44.  T 'oprejerve  Grapes  another  way. 

Take  ripe  grapes* and  (lone  ’em;  to  every 
pound  of  grapes  take  a pound  of  double  re- 
fined lugar;  let  them  Hand  till  the  fugar  is 
diffol  ved ; boil  them  pretty  quick  till  clear; 
then  llrain  out  the  grapes,  and  add  half  a 
pound  of  pippin  jelly,  and  half  a pound 
more  fugar;  boil  and  fkim  it  till  it  comes  to 
a jelly  ; pur  in  thegrapesto  heat;  afterwards 
drain  them  our,  and  give  the  jelly  a boil; 
put  it  to  the  grapes,  and  ftir  it  till  near  cold, 
then  glafs  it. 

45.  Barberry  Cakes. 

Draw  off  the  juice  as  for  cur-ant  jelly, 
take  the  weight  of  the  jelly  in  fugar,  boil 
the  fugar  to  fugar  again  ; put  in  the  jelly, 
and  keep  it  flirting  till  the  fugar  is  diffolv- 
ed  ; let  it  be  hot,  but  not  boil ; pour  it  out, 
and  ftir  it  three  or  four  times;  v hen  it  is 
near  cold  drop  it  on  glades  in  little  cakes, 
and  fet  them  in  the  ftove.  If  you  would 
have  them  in  the  form  of  jumballs,  boil  the 
fugar  to  a high  candy,  but  not  to  fugar  a- 
gain,  and  pour  it  on  a pie  plate  ; when  it  will 
part  from  the  plate  cut  it,  and  turn  them  into 
what  form  you  pleafe. 
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+6.  Barberry  Drops. 

When  the  barberries  are  full  ripe,  pull 
them  off  the  flalk,  put  them  in  a pot,  and 
boil  them  in  a pan  of  water  till  they  are  foft; 
pulp  them  through  a hair-Jfieve;  beat  and 
fearce  the  fugar,  and. mix,  as  much  of  the 
fearc’d  fugar  with  the  pulp,  as  will  make  it 
of  the  confiltance  of  alight  pafle;  then  drop 
them  with  a pen-knife  on  paper  (glazed  with 
a flight  flone)  and  fet  them  within  the  air  of 
the  fire  for  an  hour,  then  take  them  off  the 
paper  and  keep  them  dry. 

47.  Do  candy  Oranges  whole  another  way. 

Take  feville  oranges,  pare  off  the  rinds 
as  thin  as  you  can;  tie  them  in  a thin  cloth, 
(with  a lead  weight  to  keep  the  cloth  down) 
put  ’em  in  a lead  or  ciftern  of  river  water; 
let  them  lye  five  or  fix  days,  flirring  them 
about  every  day,  then  boil  them  while  they 
are  fo  tender  that  you  may  put  a ftraw 
through  them;  mark  them  at  the  top  with  a 
thimble  cut  it  out,  and  take  out  all  the 
infide  very  carefully,  then  wafh  the  fkins 
clean  in  warm  water,  and  fet  them  to  drain 
with  the  tops  downwards ; fine  the  i'ugar  ve- 
ry well,  and  when  it  is  cold  put  in  the  oran- 
ges; drain  the  fy.rup  from  the  oranges,  and 
boil  it  every  day  till  it  be  very  thick,  then 
once  a month  ; one  orange  will  take  a pound 
of  fugar. 

48.  Da  Candy  Ginger. 

Take  the  thickeft  rices  of  ginger,  put 
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them  in  an  earthen  pot,,  and  cover  them  with' 
river  water  ; put  frefh  water  to  them  every- 
day for  a fortnight ; then  tie  the  ginger  in  a 
cloth,  and  boil  it  an  hour  in  a large  pan  of 
water;  fcrape  off  the  brown  rind,  and  cut 
the  infide  of  the  races  as  broad  and  thin  as 
you  can,  one  pound  of  ginger  will  take  three 
pounds  of  loaf  fugar ; beat  and  fearce  the 
lu gar,  and  put  a layer.of  the  thin  diced  gin- 
ger, and  a layer  of  Fearc’d  fugar  into  an 
earthen  bowl,  having  fugar  at  the  top ; ftir- 
it  well  every  other  day  for  a fortnight,  then 
boil  it  over  a little  charcoal  f when  it  is  candy 
height  take  it  out  of  the  pan  as^quick  as  you 
can  with  a fpoon,  and  lie  it  in  cakes  on  a 
board ; when  near  cold  take  them  off  and 
keep  them  dry. 

, i 

49.  To  preferue  Wine- Sours. 

Take  wine-lours  and  loaf- fugar  an  equal 
weight,  wet  the  fugar  with  water  ; the  white 
of  one  egg  will  fine  four  pounds  of  ftrgar,  and 
as  the  fkim  riles  throw  on  a little  water;  then 
take  off  the  pan,  letit  il;amia  little  to  fettle,, 
and  Ikim  it;  boil  it  again  while  any  fkim 
rifes;  when  it  is  clear  and  a thick  fyrup  take 
it  off  and  let  it  (land  till  near  cold,  then  nick 
the  plumbs  down  the  feam,  and  let  them  have 
a gentle  heat  over  the  fire  ; take  the  plumbs 
and  fyrup  and  let  them  (land  a day  or  two, 
but  dpn’t  cover  them  ; then  give  them  ano- 
ther gentle  heat ; let  them  ftand  a day  lon- 
ger, and  heat  them  again ; take  the  plumbs 
T J out 
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out  and  drain  them,  boil  the  fyrup  and  fkirn 
it  well ; put  it  on  the  wine-fours,  and  when 
cold,  put  them  into  bottles  or  pots,  tie  a 
bladder  clofe  over  the  top,  lb  keep  them  for 
ufe. 

50.  Currant  Jelly. 

Take  eight  pounds  of  ripe,  pick’d  fruit, 
put  thefe  into  three  pounds  of  fuga'r  boiled 
candy  height,  and  fo  let  them  fimmer  till  the 
icily  will  fet 3 then  run  it  off  clear  through  a 
flannel  bag,  and  glafs  it  up  for  ufe.  This 
never  looks  blue,  nor /kirns  half  fo  much,  as 
the  other  way. 

5 1 . 'Topre/ervc  red  or  white  Currants  whole. 

Pick  two  pounds  of  currants  from  the 
ffalks,  then  take  a pound  and  a half  of  loaf 
fugar,  and  wet  it  in  half  a pint  of  currant 
juice,  put  in  the  berries,  and  boil  them  over 
a flow  fire  till  they,  are  clear ; when  cold  put 
them  in  fmall  berry  bottles,  with  a little  mut- 
ton fuet  over  them. 

c 

5 2 . Syrup ' 6f  Poppies. 

Take  two  pounds  of  poppy  flowers,  two 
ounces  of  raifins,  flared ‘them,  and  to  every 
pound  of  poppies  put  a quart  of  boiling  wa- 
ter, half  an  ounce  of  annifeed ; let  thefe 
Hand  twelve  hours  to  infule,  then  ftrain  off 
the  liquor,  and  put  it  upon  the  fame  quan- 
tity of  poppies,  raifins,  liquorice,  and  anni- 
feeds  as  before,  and  let  this  Hand  twelve 
jiours  to  infufe,  which  mull  be  in  a pitcher 


( s3;  ) 

fet  within  a pot  or  pan  of  hot  water ; then 
ft  rain  it,  and  take  the  weight  in  iugar,  and 
boil  it  to  a fjrr.np ; when  it  is  cold  bottle  it. 

53.  Bo  make  Black  Paper  for  drawing 
Patterns. 

Take  a quarter  of  a pound  of  mutton  fuet, 
and  one  ounce  of  bees  wak,  melt  both  to-' 
gether,  and  put  iri  as' much  lamp-black  as 
will  colour  it  datk  enough,  then  fpread  it 
over  your  paper  with  a rag,  and  hold.it  to 
the  fire  to  make  it  lmooth. 

54.  Gocjebcrry  Vinegar  another  way. 

To  every  gallon  of  water  put  fix  pounds 
of  ripe  goofeberries ; boil  the  water  and  let 
it  be  cold,  fqueeze  the  berries,  and  then  pour 
on  the  water;  let  it  Hand  covered  three  days 
pretty  \V.arm  to  work,  ftirring  it  once  a day; 
rherf  ftrkin  it  off,  and  to  every  fix  gallons 
put  three  pounds  of  coarfefugar,  let  it  Hand 
till  it  has  done  working,  then  bung  it  up  and 
keep  it  moderately  warm;  in  nine  months 
it  will  be  ready  for  ule. 

55'.  Bo  ?nhke  bad  Ale  into  good  firong  Peer. 

Draw  off  the  ale:  into  a clean  veffel,  (ftip- 
pofe  half  a hogfhead)  only  leave  out  eight 
or  ten  quarts,  to  which  put  four  pounds  of 
good  hops,  boil  this  near  an  hour  ; when 
quite  cold,  put  the  ale  and  hops  into  the 
hogfhead,  with  eight  pounds  of  treacle, 
mixed  well  with  four  or  five  quarts  of  boiled 
ale;  ftiritwell  together,  and  bung  it  up 
dole.  Let  it  ftand  fix  months,  then  bottle 
it  for  ufe.  vi 
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56.  Green  Goojeberry  Wine. 

To  every  quart  of  go.ofeberri.es  take  aquart 
of  fpring  water,  bruife  them  in  a mortar, 
put  the  water  to  them  and  let  them  hand  two 
or  three  days;  {train  it  off,  and  to  every 
gallon  of  liquor  put  three  pounds  and  a half 
of  fugar;  put  it  into  a' barrel,  and  it  will  of 
itfelf  rife  to  a froth,  which  take  off,  and 
keep  the  barrel  full;  when  the  froth  is  all 
worked  off,  bung  it  up  for  fix  weeks,  then 
rack  it  off,  and  when  the  lees  are  clean  taken 
out,  put  the  wine  into  the  fame  barrel  a- 
gain;  to  every  gallon  put  half  a pound  of 
fugar,  made  into  fyrup,  and  when  cold  mix 
it  with  the  wine;  to  every  five  gallons,  have 
an  ounce  of  ifinglafs,  diffolved  in  a little  of 
the  wine,  and  put  in  with  the  fyrup,  l'o  bung 
it  up;  when  fine,  you  may  either  bottle,  it 
or  draw  it  out  of  the  veffel.  Lifbon  wine 
is  thought  the  heft. 

This  wine  drinks  like  fack. 

57.  Ginger  Wine. 

Take  fourteen  quarts  of  water,  tnree 
pounds  of  loaf  fugar,  and  one  ounce  of  gin- 
ger diced  thin,  boil  thefe  together  half  an 
hour,  fine  it  with  the  whites  of  two  eggs  ; 
when  new  milk  warm  put  in  three  lemons, 
a quart  of  brandy,  and  a white  bread  toaft 
covered  on  both  fides  with  yeaft;  put  all 
thefe  together  into  a ftand,  a.nd  work  it  one 
day,  then  tun  it:  It  will  be  ready  to  bottle 

in  five  days,  and  ready  to  drink  in  a week 
after  it  is  bottled. 
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58.  CothjJlip  Wine  another  Way. 

To  live  gallons  of  water,  put  two  pecks 
of  cow  flip  peeps,  and  thirteen  pounds  of  loaf 
fu  gar  : boil  the  fugar  and  water  with  the 
rinds  of  two  lemons  half  an  hour,  and  fine 
it  with  the  whites  of  two  eggs  ; when  it  is 
near  cold  put  in  the  cowflips,  and  let  on  fix 
fpoonfuls  of  new  yeafi,  work  it  two  days, 
ftirring  it  twice  a day;  when  you  fqueeze 
out  the  peeps  to  tun  it,  put  in  the  juice  of 
fix  lemons,  and  when  it  has  done  working 
in  the  veil'd,  put  in  a quarter  of  an  ounce  of 
jfinglafs  difiolv’d  in  a little  of  the  wine  till 
it  is  a jelly  ; add  a pint  of  brandy,  bung  it 
clofe  up  two  months,  then  bottle  it.  This 
is  right  good. 

59.  Strong  Mead  another  tv. ay. 

To  thirty  quarts  of  water,  put  ten  quarts 
of  honey,  let  the  water  be  pretty  warm,  then 
break  in  the  honey,  ftirring  it  till  it  be  all 
diffolv’d  ; boihit  a full  half  hour,  when  clean 
Ikim’d  that  no  more  will  rife,  put  in  half  an 
ounce  of  hops,  pick’d  clean  from  the  ftalks,; 
a quarter  of  an  ounce  of  ginger  fliced  (only 
put  in  half  the  ginger)  and-.bo.il  it  a quarter 
of  an  hour  longer;  then  lade  it  out  into  the 
Hand  thro’  a hair-terns,  and  put  the  remain- 
der of  the  ginger-  in,  when  it  is  cold  tun  it 
into  the.veflel,  which  mu  ft  be  full,  but  not 
clay’d  up  till  near  a month  : make  it  the 
latter  end  of  September,  and  keep  it  a year 
in  the  veflfd  after  it  is  clayed  up.  , j 
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Go.  French  Bread. 

To  half  a peck  of  flour,  put  a full  jill  of 
new  yealt,  and  a little  fait,  make  it  with  new 
milk  (warmer  than  fiom  the  cow)  flrit  put 
the  flour  and  barm  together,  then  pour  in 
the  milk,  make  it  a little  fliffer  than  a feed- 
cake,  dull  it  and  your  hands  well  with  flour, 
pull  it  in  little  pieces,  and  mould  it  with 
flour  very  quick  ; put  it  in  the  difhes,  and 
cover  them  with  a warm  cloth,  (if  the  wea- 
ther requires  it)  and  let  them  rife  till  they 
are  hall  up,  then  fet  them  in  the  oven,  (not 
in  the  difhes,  but  turn  them  with  the  tops 
down  upon  the  peel)  when  baked  rafp  them. 

6 1 . The  fine  Rufij  Ckeefie. 

Take  one  quart  of  cream,  and  put  to  it  a 
gallon  of  new  milk,  pretty  warm,  adding  a 
good  fpoonful  of  earning  ; flir  in  a little  fait, 
and  fet  it  before  the  fire  till  it  be  corn’d  ; 
then  put  it  into  a vat  in  the  cloth  ; after  a day 
and  night  turn  it  out  of  the  vat  into  a rufh 
box  nine  inches  in  length  and  five  in  breadth. 
The  rufhes  mull  be  walhed  every  time  the 
cheefe  is  turned. 

62.  do  make  Rafp  berry  jam. 

Bruife  a pint  of  rafpberries  in  a little  cur- 
rant juice,  add  to  it  one  pound  and  a quar- 
ter of  loaf  fugar  beat  fine,  boil  it  over  a 
flow  fire,  flirring  it  till  it  jellies,  then  pour 
it  into  your  pots,  and  when  cold,  put  on  pa- 
pers dip’d  in  brandy,  and  tie  other  papers 
over  them. 

6?. 
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6 3 . To  make  Stoughton. 

Take  four  drams  of  co.chineal  beat  fine,  a 
quarter  of  an  ounce  of  faffron,  three  drams 
of  rhubarb,  one  ounce  of  gentian  cut  final  1, 
and  the  parings  of  five  or  fix  Teville  oranges  ; 
to  thefe  ingredients  put  three  pints  ot  bran- 
dy, let  all  ftand  wichin  the  air  of  the  fire 
three  or  four  days ; then  pour  off  the  liquor, 
and  fill  the  bottle  again  with  brandy,  putting 
in  the  peel  of  one  or  two  oranges  : Let  this 
ftand  fix  or  eight  days,  then  pour  it  off  thro’ 
a fine  cloth  ; mix  the  former  and  this  toge- 
ther, and  it  is  fit  for  ufe. 

64.  To  make  Orange  Buttin'. 

Take  a quarter  of  an  ounce  or  clear  orange 
juice,  and  a quarter  of  a pint  of  white  wine  ; 
fteep  the  peel  of  an  orange  in  it  about  half 
an  hour,  rake  it  out,  and  put  in  as  much 
fugar  as  will  take  off  the  fharpnefis  ; beat  the 
yolks  of  fix  eggs  very  well,  mix  them  with 
it,  and  jet  it  upon  the  fire,  ftirring  it  conti- 
nually till  it  is  almoft  as  thick  as  butter ; 
i uft  before  you  take  it  off  ftir  in  the  bi griefs 
ot  a nut  of  butter.  Make  it  the  day  before 
you  ufe  it,  and  lerve  it  up  as  other  butter. 

65.  To  make  Sago  Pudding  another  way. 

Take  two  ounces  of  fago,  boil  it  pretty 
foft  in  three  Jills  of  new  milk,  witli  a little 
mace  or  cinnamon ; when  it  is  cold  put  in 
four  ounces  of  beef  fiuet,  two  ounces  of 
grated  bread,  two  fpoonfuls  of  brandy  01- 

wine. 
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wine,  four  ounces  of  fugar,  and  a little  nut- 
meg, candy’d  lemon,  orange  or  citron. 

66.  C1  o make  Cozvfip  Wine  another  way. 

Take  eight  gallons  of  water,  add  to  it 
twenty  pounds  of  loaf  or  fine  powder  fugar, 
and  the  whites  of  five  or  fix  eggs  ; boil  it 
half  an  hour,  and  fkim  it  very  clean  ; pour 
it  into  a tub,  and  when  it  is  blood  warm  put 
in  eight  pecks  or  peeps,  the  parings  and 
juice  of  eight  lemon',  and  let  on  fourteen 
fpoonfuls  of  new  yeaft ; work  it  four  or  five 
days,  flirting  it  every  day  ; fqueeze  out  the 
peeps,  tun  it,  and  put  in  a little  ifinglafs  in- 
filled in  a quart  of  brandy  ; bung  it  up  clofe 
three  weeks;  then  bottle  it  off;  put  a lump 
of  fugar  into  each  bottle. 

67.  To  make  Wafer  Bifcuits. 

Take  nine  eggs  beat,  and  one  pound  of 
loaf-iugar  powder’d,  beat  them  well  together 
till  they  be  very  white  and  fluff;  add  half  a 
pound  of  fine  flour,  and  a few  caraway  feeds, 
and,  mix  all  very  well ; drop  them  on  papers 
oiled  witli  warm  butter  ; round  them  ; grate 
a little  refined  fugar  over  them,  and  fet  them 
in  the  oven  : when  they  are  half  baked  rake 
them  off  the  papers  with  a long  knife,  and 
bend  them  on  poles  which  have  been  warm  ■ 
ed  in  the  oven  ; fet  them  in  the  oven  again, 
bake  them  pretty  crifp,  and  let  them  ftand 
on  the  poles  till  they  are  cold. 

68.  To  make  Ginger- Bread  for  keeping. 

Take  two  pounds  of  dried  flour,  a pound 
and  a half  of  treacle,  one  pound  of  five- 
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penny  fugar,  half  an  ounce  ot  race-ginger 
beat  and  lifted,  a half-pennyworth  of  cara- 
way-feeds, and  a large  glafs  of  brandy  ; mix 
all  well  together,  make  it  into  little  cakes, 
and  bake  them  on  a dripping-pan  : half  an 
hour  will  bake  them  in  a bride  oven.  Thefe 
will  keep  years. 

69.  To  make  Ginger  Lozenges. 

Beat  and  fearce  one  ounce  of  race-ginger, 
put  one  pound  of  loaf-fugar  in  a pan,  with 
as  much  water  as  will  wet  it;  when  this  boils 
mix  your  ginger  well  in  it,  and  boil  it  candy 
height;  drop  it  in  little  cakes  on  a fieve, 
and  keep  them  dry  for  ufe.  • 

70.  To  make  a Scalded  Pudding. 

Take  four  fpoonfuls  of  Hour,  pour  upon 
it  one  pint  of  boiling  milk,  flirting  it  all  the 
time  that  you  pour  on  the  milk  ; when  cold 
beat  a little  fait  with  four  eggs,  mix  all  well 
together:  one  hour  will  bod  it.  This  eats 
like  bread  pudding.  You  may  add  fruit. 

7 1 . To  make  a Scalded  Pudding  another  way. 

Beat  four  eggs  and  a little  fait,  mix  in  as 
much  flour  as  the  eggs  will  wet ; when  well 
beaten,  pour  in  one  pint  of  hot  milk.  One 
hour  will  boil  it.  This  eats  like  cuflard. 

72.  To  make  Saujages. 

Take  a loyn  of  mutton,  cut  and  fhred  it 
fmall,  feafon  it  to  your  take  with  pepper, 
fait,  a little  nutmeg,  and  a little  dried  fage; 
beat  three  eggs  with  a little  water,  and  mix 
all  well  together  ; fo  fill  the  lk ins  for  ufe. 
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73-  To  make  Portable  SoG-p. 

Take  a leg  of  veal  and  an  old  cock,  fkin 
the  cock,  and  take  all  the  fat  from  that  and 
the  veal,  put  to  them  twelve  or  fourteen 
quarts  of  water,  a very  little  whole  white 
pepper  and  mace,  but  no  fait;  (you  muft 
Ikim  your  pot  exceedingly  well  before  you 
put  in  the  fpices)  let  all  thefe  boil  together 
till  the  meat  is  quite  amafh,  the  water  wait- 
ed to  about  three  pints  or  two  quarts,  and 
the  liquor  exceedingly  ftrong;  when  you 
think  it  is  enough  ftrain  it  into  a ftone  bowl 
through  a pretty  fine  hair-fieve,  let  it  ftand 
all  night,  then  clear  off  all  the  top  and  bot- 
tom as  you  do  calf-foot  jelly,  and  boil  the 
pure  part  of  the  liquor  till  it  be  fo  ftrong  a 
jelly,  that  when  it  is  cold,  the  fire  will  hard- 
en, and  not  melt  it ; when  you  think  it 
enough  pour  it  into  tea-cups,  about  two  ta- 
ble fpoonfuls  in  a cup  ; let  it  ftand  all  night; 
the  next  morning  turn  out  the  little  cakes 
upon  a pewter  dilh,  and  fet  them  before  the 
fire  ; if  they  run  you  muft  boil  them  higher; 
if  they  dry  they  are  enough  : You  muft  keep 
them  in  a paper  bag,  where  there  is  a fire, 
as  damp  will  diffolve  them- 

N.  B.  The  firft  boiling  lhould  be  in  an 
iron  pot;  the  fecond  in  a clean  fcoured  brafs 
pan. 

74.  To  make  Hajly  Curds. 

Set  on  the  fire  one  gallon  of  well  water, 
and  when  it  boils  put  in  a little  ialt ; in 
which  mix  well  one  quart  of  good  cream, 
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and  eight  eggs  well  beat ; (if  you  add  a 
fpoonful  or  two  of  four  cream,  it  will  make 
them  crack  the  fooner)  let  the  pan  Hand  on 
the  lire  while  the  curds  rife,  then  put  them 
into  a cloth  over  a fieve,  tie  and  hang  them 
up.  When  well  drained  they  are  ready  for 
ule. 

75.  To  dry  Pears  another  way. 

Take  Hone  pears  and  pare  them,  leaving 
the  (talk  on,  lay  them  on  a dripping-pan, 
and  fet  them  in  an  oven  till  they  are  baked 
pretty  loft;  then  prefs  them  with  a fpoon, 
and  lay  them  on  a pewter  diih,  grate  fome 
loaf-fugar  very  thick  on  them,  and  fet  them 
before  the  fire,  or  in  the  fun  to  dry;,  turn 
them,  and  grate  fugar  on  the  other  fide,  and 
keep  them  in  a dry  place  for  ufe. 

76.  To  make  the  Gold  IVater. 

Take  two  quarts  of  the  bell:  brandy,  one 
pound  of  loaf  fugar,  half  an  ounce  of  fpirits 
of  faffron,  half  a dram  of  the  oil  of  cloves, 
and  a dram  of  alkermes  ; put  all  thefe  into  a 
large  bottle,  fhake  them  well  together,  then 
take  four  or  five  leaves  of  gold  ; grind  them 
with  a little  loaf  fugar,  and  put  into  it  a lit- 
tle ambergris,  ffop  it  dole,  and  let  it  in  a 
place  moderately  warm  for  three  or  four 
days,  then  pour  off  the  clear  into  bottles,  and 
cork  them  faff  down  ; fo  keep  it  for  ufe. 

77.  To  make  a Calf’s- Foot  Pudding  another 
way. 

Boil  two  calf’s-feet,  Hired  them  fmall  with 
half  a pound  of  beef  fuet;  take  a Hale  penny 
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loaf  grated,  half  a pound  of  currants,  half  a 
nutmeg,  a little  mace,  and  four  eggs  well 
beaten,  beat  all  thefe  very  well  together,  and 
put  to  them  half  a poringer  of  cream  ; let  it 
boil  one  hour  and  a half,  then  take  it  out  of 
the  cloth,  and  flick  in  a few  blanched  al- 
monds. Make  your  fauce  of  thick  butter, 
a glafs  of  white  wine,  and  a little  fugar. 

78.  To  Candy  Lemons  or  Oranges  another  way. 

Lay  the  oranges  in  clear  fof’t  water  for  iix 
days,  fhifting  them  every  day,  pare  or  grate 
the  outfide  off  very  thin  ; to  fix  {kins  put  a 
pan  full  of  water;  let  them  boil  till  they  be 
lb  tender  that  a draw  will  go  through  them  ; 
take  half  a pound  ofloaf-fugar,  put  to  it  as 
much  water  as  will  cover  the  fkins,  give  ’em 
a boil  up,  and  let  them  lay  in  that  five  or 
fix  days  longer ; then  let  them  on  the  fire 
with  the  fyrup,  and  boil  them  till  they  be 
well  hot  through ; lay  them  on  a fieve  before 
the  fire  to  dry  ; cut  them  in  two,  and  take 
carefully  out  the  infide,  without  breaking 
the  rind ; wipe  them  very  dry,  and  lay  them 
on  a fieve  again  ; put  one  pound  of'loaf- 
fugar  into  a pan,  and  as  much  water  as  will 
juft  melt  the  fugar  ; let  it  over  the  fire,  and 
jet  it  fimmer  ealily  till  it  begin  to  be  thick  ; 
then  put  in  the  Ikins  one  by  one,  and  let 
them  fimmer  till  your  fugar  be  thin  again ; 
keep  them  Hill  fimmering  till  the  lugar 
Hicks  to  them,  and  be  of  a candy-height; 
then  take ’em  out  with  a fork,  and  lay  them 
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over  a fieve  before  the  fire.  Ufe  double  re- 
fined fugar. 

79.  P 0 make  Punch  for  keeping. 

Take  the  parings  of  feven  lemons,  and  as 
many  oranges  pared  thin,  fteep  them  in  a 
quart  of  brandy  clofe  corked,  in  a large  ber- 
ry bottle,  for  twenty-four  hours  j then  to  fix 
quarts  of  water  put  two  pounds  of  loaf-fugar 
clarified,  let  it  boil  a quarter  of  an  hour  and 
fkim  it ; let  it  ftand  till  it  is  cold  ; ftrain  the 
brandy  from  the  parings,  and  mix  it  and 
three  quarts  more  with  the  fugar  and  water, 
and  add  the  juice  of  the  lemons  and  oranges ; 
put  it  in  a veffel  proper  for  the  quantity] 
flop  it  very  clofe,  and  in  three  months  you 
may  bottle  it.  If  the  lemons  are  large,  only 
ufe  fix.  This  will  keep  years. 

80.  Po  Roajt  a Pig. 

Stick  your  pig  juft  above  the  breaft  bone,, 
run  your  knife  to  the  heart,  when  it  is  dead,, 
put  it  in  cold  water  for  a few  minutes,  then 
rub  it  over  with  a little  rofin  beat  exceed- 
ingly fine,  or  its  own  blood,  put  your  pig 
into  a pail  of  fcalding  water  half  a minute, 
take  it  out,  lay  it  on  a clean  table,  pull  off 
the  hair  as  quick  as  poffible,  if  it  does  not 
come  clean  ofi  put  it  in  again,  when  vou’ 
have  got  it  all  clean  off  wafh  it  in  warm  wa- 
ter, then  in  two  or  three  cold  waters,  for  fear 
the  rofin  fhould  tafle  ; take  ofi' the  four  feet 
at  the  firft  joint,  make  a flit  down  the  belly, 
take  out  all  the  entrails,  put  the  liver,  heart, 
and  lights  to  the  pettitoes,  walk  it  well  out 
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of  cold  water,  dry  it  exceedingly  well  with 
a cloth,  hang  it  up,  and  when  you  roaft  it, 
put  in  a little  fhred  fage,  a tea  fpoonful  of 
black  pepper,  two  of  fait,  and  a cruft  of 
brown  bread,  fpit  your  pig,  and  few  it  up ; 
lay  it  down  to  a brifk  clear  fire,  with  a pig 
plate  hung  in  the  middle  of  the  fire  j when 
your  pig  is  warm,  put  a lump  of  butter  in  a 
cloth,  rub  your  pig  often  with  it  while  it  is 
roafting  ; a large  one  will  take  an  hour  and 
an  half:  when  your  pig  is  a fine  brown,  and 
the  fteam  draws  near  the  fire,  take  a clean 
cloth,  rub  your  pig  quite  dry,  then  rub  it 
well  with  a little  cold  butter,  it  will  help  to 
crifp  it ; then  take  a fharp  knife,  cut  off  the 
head,  and  take  off  the  collar,  then  take  off 
the  ears  and  jaw-bone,  fplit  the  jaw  in  two, 
when  you  have  cut  the  pig  down  the  back, 
which  muft  be  done  before  you  draw  the  fpit 
out,  then  lay  your  pig  back  to  back  on  your 
difh,  and  the  jaw  on  each  fide,  the  ears  on 
each  Ihoulder,  and  the  collar  at  the  lhoulder, 
and  pour  in  your  fauce,  and  ferve  it  up  : 
garnifh  with  a cruft  of  brown  bread  grated. 

8 1 . To  make  Sauce  for  a Pig. 

Chop  the  brains  a little,  then  put  in  a tea- 
cupful of  white  gravy  with  the  gravy  that 
runs  out  of  the  pig,  a little  bit  of  anchovy, 
mix  near  half  a pound  of  butter,  with  as 
much  flour  as  will  thicken  the  gravy,  a flice 
of  lemon,  a fpoonful  of  white  wine,  a little 
caper  liquor  and  fait,  Ihake  it  over  the  fire, 
and  pour  it  into  your  difhj  fome  like  cur- 
rants. 


rants,  boil  a few  and  fend  them  in  a tea 
faucer  with  a glals  of  currant  jelly  in  the 
middle  of  it. 

82.  AJecond  Way  -to  make  Pig  Sauce. 

Cut  all  the  outfide  off  a penny  loaf,  then 
cut  it  into  very  thin  flices,  put  it  into  a fau'ce- 
pan  of  cold  water,  with  an  onion,  a few  pep- 
per corns,  and  a little  fait,  boil  it  until  it 
be  a fine  pulp,  then  beat  it  well,  put  in  a 
quarter  of  a pound  of  butter,  and  two  fpoon- 
fuls  of  thick  cream,  make  it  hot,  and  put  it 
into  a bafon. 

83.  ‘ To  drejs  a Pig's  Pettitoes. 

Take  up  the  heart,  liver,  and  lights, 
when  they  have  boiled  ten  minutes,  and  fhred 
them  pretty  fmall,  but  let  the  feet  boil  till 
they  are  pretty  tender,  then  take  them  out 
and  fplit  them ; thicken  your  gravy  with 
flour  and  butter,  put  in  your  mincemeat,  a 
fiice  of  lemon,  a fpoonful  of  white  wine,  a 
little  fait,  and  boil  it  a little  ; beat  the  yolk 
of  an  egg,  add  to  it  two  fpoonfuls  of  good 
cream,  and  a little  grated  nutmeg,  put  in 
your  pettitoes,  fhake  it  over  the  fire,  but  do 
not  let  it  boil ; lay  fippets  round  your  difh, 
pour  in  your  mincemeat,  lay  the  feet  over 
them  the  Ikin  fide  up,  and  fend  them  to  the 
table. 

84.  To  bottle  Goofeberrics  another  way. 

Gather  goofeberrics  when  well  grown, 
pick  and  put  them  into  wide-neck’d  bottles, 
then  fill  them  up  with  lpring  water,  cork 
them,  but  not  over  hard,  put  them  into  a 
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pan  with  cold  water,  and  a little  hay  at  the 
bottom  and  betwixt  the  bottles ; coddle  them 
very  flowly,  and  when  near  done  keep  look- 
ing at  them,  for  if  you  let  them  boil  they 
will  break ; when  enough  put  the  corks 
harder  in,  and  turn  the  bottles  neck  down- 
ward whilft  cold,  then  rofin  the  corks,  and 
keep  them  in  a cool  place  for  ufe. 

85.  To  make  a boiled  Rice  Pudding. 

Take  three  ounces  of  rice,  give  it  a boil- 
in  water,  {train  it  off,  put  to  it  a pint  of  new 
milk,  boil  it  till  it  is  pretty  thick,  take  it 
up,  and  put  to  it  two  ounces  of  frefh  butter, 
a noggin  of  cream,  a noggin  of  white  wine, 
a quarter  of  a pound  of  white  fugar,  a little 
nutmeg,  and  the  yolks  of  fix  eggs  — boil  it 
one  hour. 

86.  To  make  Currant  Jelly  another  way. 

Strip  your  currants  when  full  ripe,  to  each 

pound  of  currants  put  three  quarters  of  a 
pound  of  beaten  fugar,  fet  them  over  a flow 
fire,  and  let  them  boil  twenty  minutes,  drain 
it  through  a gauze  fieve,  and  put  it  into  pots 
for  ufe. — To  each  pound  of  fruit  add  a quar- 
ter of  a pound  of  fugar,  let  it  boil  fix  or  eight 
minutes,  or  until  the  fugar  is  diffolved. 

87.  To  'make  Minc'd  Pies  another  way. 

Boil  one  lemon  whole  till  foft,  chop  it  fine, 

pulp  and  all,  take  half  a pound  of  appl  s, 
and  the  fame  quantity  of  beef-fuet  and  rai- 
fins  fhred  fine,  half  a pound  of  currants,  and 
half  a pound  of  fugar  -feafon  it  with  mace, 
and  mix  the  whole  up  with  red  port — when 
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the  pies  are  made,  put  in  each  a tea  fpoon- 
ful  of  brandy,  and  a little  candied  orange. 

88.  To  make  Tea  or  Sugar  Cakes. 

Take  a piece  of  butter  about  half  the  fize 

cf  an  egg,  melt  it  in  an  earthen  difh  before 
the  fire,  take  one  egg,  beat  it  well  and  mix 
with  the  above,  with  a quarter  of  a pound  of 
lump  fugar  beat  and  fifted,  then  take  as 
much  flour  as  will  work  it  to  a pafte,  fo  that 
you  can  roll  it  about  the  thicknefs  of  a crown 
piece,  cut  them  out  with  a dridging-box  lid, 
bake  them  on  a dripping-pan  well  dridged 
with  flour.  They  muft  be  pricked  before 
they  are  pu-t  into  the  oven  ; about  five  mi- 
nutes will  bake  them.  If  you  chufe  you  may 
put  a few  carrawa y feeds  in  them. 

89.  To  make  a Bachelor' s Pudding. 

Take  four  ounces  of  bread  crumbs,  four 

ounces  of  currants,  four  ounces  of  apples 
fit  red,  two  ounces  of  fugar,  three  eggs,  a 
little  lemon-peel  and  cinnamon,  if  you  like 
it  j boil  it  three  hours — double  the  above 
quantity  will  make  a large  pudding,  and  five 
hours  will  boil  it.  If  you  chufe  you  may 
boil  it  in  a mellon  mould. 

93.  How  to. prevent  the  di/agreeable  Tafte  in  Milk 
and  Butter , from  Co  ws  fed  with  Turnips. 

1 ake  two  ounces  of  fait  petre,  and  pour 
one  quart  of  boiling  water  upon  it,  when 
cold  bottle  it  for  life  ; one  tea-cup  full  put 
into  ten  or  twelve  quarts  of  milk  when  juft; 
milked,  will  prevent  the  tafte  of  turnips  ei- 
ther in  the  rhilk  or  butter. 

THE  END. 
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A BILL  of  FARE 

FOR 

livery  Scafon  of  the  Y'ear. 


For  JANUARY. 

Firft  Courfe. 

AT  the  Top  Gravy  Soop. 

Remove  Fiih. 

Att  he  Bottom  a Ham. 

In  the  Middle  ftew’d  Getters  or  Brawn. 

For  the  Four  Corners, 

A Fricaftee  of  Rabbits,  Scotch  Collops,  boil’d 
Chickens,  Calf-Foot  Pie,  or  Oyfter  Loaves. 

Second  Cottrfe. 

At  the  Top  Wild  Ducks. 

At  the  Botto'm  a Turkey. 

In  the  Middle  Jellies  or  Lemon  Poflet. 

For  the  Four  Corners , 

Lobtters  and  Tarts,  Cream  Cruds,  ftew’d  Fears  or 
preierv’d  Quinces. 

For  FEBRUARY. 

FUJI  Courfe. 

.At  the  Top  a Soop  remove. 

At  the  Bottom  Salmon  or  ftew’d  Biva.T:  of  Veal. 

For  tic  Four  Corners , 

A Couple  of  Fowls  with  Oyfter  Sauce,  Pudding, 
Mutton  Cutlets,  a Fricalfcc  of  Pigs  Ears. 

Second 


For  every  SEASON  of  the  YEAR. 

Second  Courfe. 

At  the  Top  Partridges. 

At  the  Bottom  a Couple  of  Ducks. 

For  the  Four  Corners', 

Stew’d  Apples,  preferv’d  Quinces,  Cuftards,  Al- 
mond Cheefe  Cakes. 

In  the  Middle  Jellies. 

For  MARCH. 

Fir  ft  Courfe. 

At  the  Top  a boil’d  Turkey,  with  Oyder  Sauce. 

At  the  BottomaCoupleofroallTougues  orroadBeef. 
In  the  Middle  Pickles. 

Two  Side-dilhes,  a Pigeon  Pie  anda  Calf-head  Hafh. 
For  the  Four  Corners , 

Stew’d  Crab  or  Oyders,  Hunters  Pudding,  a brown 
Fricalfce,  ftew’dEels,  or  broil’d  Whitings. 

Second  Courfe. 

At  the  Top  Woodcocks  or  Wild  Ducks. 

At  the  Bottom  Pig  or  Hare. 

In  the  Middle  Jellies  or  Sweetmeats. 

For  the  Four  Corners , 

Rafpberry  Cream,  Tarts,  Itew’d  Apples,  and  pre- 
ferv’d Apricots. 

For  APRIL. 

Firfi  Courfe. 

At  the  Top  dew’d  Fillet  of  Veal. 

At  the  Bottom  a road  Le?  of  Mutton. 

Two  Side-dilhes,  Salt-Filh  and  Beef  Steaks. 

In  the  Middle  a Hunter’s  Pudding. 

Second  Courfe. 

At  the  T*p  road  Chickens  and  Afparagus. 

At  the  Bottom  Ducks. 

In  the  Middle  preferved  Oranges. 

For  the  Four  Corners, 

Damdn  Pic,  Cream  Curds,  Lobdcr,  and  cold  Pot. 
For  MAY. 

Firfi  Courfe. 

At  the  Top  dew’d  Carp  or  Tench. 

At  the  Bottom  a dew’d  Rump  of  Beef. 

In  the  Middle  a Sallad. 


For 
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For  the  Four  Corners , 

A Fricaflee  ofTripes,  boil’d  Chickens,  a Puddina, 
Olives  ofVeal. 

Second  Courfe. 

At  the  Top  Rabbits  or  Turkey  Pouts. 

At  the  Bottom  green  Goofe  or  young  Ducks. 

For  the  Four  Corners , 


Lemon  Cream,  Quince  Cream,  Tarts,  Almond 
Cuftards. 

In  the  Middle  Jellies. 

For  JUNE. 

Firjl  Courfe. 

At  the  Top  roall  Pike. 

At  the  Bottom  Scotch  Collops. 

In  the  Middle  ftew’d  Crab. 

For  the  Four  Corners , 

Boil’d  Chickens,  Quaking-Pudding,  roaft  Tongue, 
with  Venifon  Saule,  Beans  and  Bacon. 

Second  Courfe. 

At  the  Top  a Turkey. 

At  the  Bottom  Ducks  or  Rabbits. 

In  the  Middle  Strawberries. 

Two  Side-difnes,  roaft  Loblterand  Peas. 

For  the  Four  Corners , 

Green  Codlins,  Apricot  Cuftards,  Sweetmeat- 
Tarts,  prefer ved  Damfins,  or  Flummery. 

For  JULY. 

Firf  Courfe. 

A t the  Top  green  Pcas*Soop,  remove  ftew’d  Brcaft 
ofVeal  white. 

At  the  Bottom  a Plaunch  of  Venifon. 


In  the  Middle  a Pudding. 

Two  Side-diilies,  a Dilh  of  Fill),  and  a Frica'Iee  of 
Rabbits. 


Second  Courfe. 

At  the  Top  Partridges  or  Plieafants. 

At  the  Bottom  Ducks  or  Turkey. 

In  the  Middle  a Dili!  of  Fruit. 

For  the  Four  Corners, 

Solomon GunJic,Lobfter,  Tarts,  Chocolate  Cream. 

For 


- 


For  every  SEASON  of  the  YEAR. 

For  AUGUST. 

Firji  Courfe. 

At  the  Top  Fifh. 

At'  the  Bottom  Venifon  Patty. 

In  the  Middle  Herb  Dumplings. 

For  the  Four  Corners. 

FricafTee  ofPuibbits,  dew’d  Pigeons,  boil’dChickens, 
FricafleeofVeal  Sweetbreads  with  Artichoke  Bottoms. 
second  Courfe. 

At  the  Top.  Pheafants  or  Partridges. 

At  the  Bottom  wild  Ducks  or  Teal. 

In  the  Middle  Jellies  or  Syllabubs. 

For  the  Four  Corners. 

Preferv’d  Apricots,  Almond  Cheefe-Cakes,  Cuf-  • 
tar.ds,  and  Sturgeon. 

For  SEPTEMBER. 

Firji  Courfe. 

At  the  Top  Collar’d  Calf-head,  with  dew’d  Pal- 
lets, Veal  Sweetbreads,  and  forc’d  Meat  Balls. 

At  the  Bottom  Udder  and  Tongue,  or  a Haunch  of 
Venifon. 

In  the  Middle  an  Ambletof  Cockles,  or  roadLobder. 
Two  Side-diihes,  Pigeon  Pie,  and  boil’d  Chickens. 
Second  Courfe. 

At  the  Top  a road  Pheafant. 

At  the  Bottom  a Turkey. 

For  the  Four  Corners. 

Partridges,  Artichoke  Bottoms  fry’d,  Oyfter  LoaVes 
and  Teal. 

For  OCTOBER. 

Firji  .Courfe. 

At  the  Top  ftew’d  Tench  and  Cod’s  Plead. 

At  the  Bottom  road  Pork  or  a Goofe. 

Two  Side-dilhes,  road  Filh,  and  boil’d  Fowl  and 
Bacon. 

For  the  Four  Corners 

t Jug’d  Pigeons,  Mutton  Collops,  Beef  Rolls,  and 
Veal  Sweetbreads  fricaflee’d. 

In  the  Middle  minc’d  Pies  or  Oydcr  Loaves. 

Second  Courfe. 

At  the  Top  Wild  Fowl. 

W 


* 
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A BILL  of  FARE 

At  the  Bottom  a Hare. 

In  the  Middle  Jellies. 

Two  Side-diihes,  roafted  Lobfter  and  fry’d  Cream. 
For  the  Four  Corners. 

Preferv’d  Quinces,  or  ftew’d  Pears,  Sturgeon,  cold 
Tongue,  and  Orange  Cheefe-cakes. 

For  NOVEMEER. 

Firji  Courfe, 

At  the  Top  a Difh  of  Fifii. 

At  the  Bottom  a Turkey  Pie. 

Two  Side-difhes,  Scotch  Collops,  and  boil’d 
Tongue  with  Sprouts. 

In  the  Middle  fcallop’d  Oyfters. 

Second  Courfe. 

At  the  Top  a Difh  of  Wild  Fowl* 

At  the  Bottom  roaft  Lobfter., 

In  the  Middle  Lemon  Cream. 

For  the  Four  Corners. 

Tarts,  Curds,  Apricots,  and  Solomon  Gundie. 
For  DECEMBER. 

Firji  Courfe. 

At  the  Top  bojl’d  Fowls. 

Two  Side-diihes,  Bacon  and  Greens,  and  a Difh  of 
Scotch  Collops. 

Ip  the  Middle  minc’d  Pies  or  Pudding. 

Second  Courfe. 

At  the  Top  a Turkey. 

In  the  Middle  hot  Apple-pie. 

For  the  Four  Corners. 

Cuftard,  Rafphcrry  Cream,  cold  Pot  and  Ci'abs. 
At  the  Bottom  road  Beef, 

A Supper  for  January .. 

AT  the  Top  a Dilh  of  Plumb  Gruel. 

Remove,  boil’d  Fowls. 

At  the  bottom  a difh  of  Scotch  Collops. 

In  the  Middle  Jellies. 

For  the  Four  Corners. 

Lobfter,  Solomon  Gundie,  Cuftard,  Tarts. 


For  every  SEASON  of  the  YEAR. 

For.  FEBRUARY. 

At  the  top  a Difh  of  Fifli. 

Remove,  a Couple  of  roafted  Fowls. 

At  the  Bottom  Wild  Ducks. 

For  the  Four  Corners. 

Collar’d  Pig,  Cheefe-cakes,  ftew’d  Apples  and  Curds. 
In  the  Middle  hot  minc’d  Pics. 

For  MARCH. 

At  the  Top  a Sack  Polfet. 

Remove,  a Couple  of  Ducks. 

At  the  Bottom  a boil’d  Turkey,  with  Oyfter  Sauce., 
In  the  Middle  Lemon  Poflet. 

Two  Side  dilhes,  roafted  Lobfter,  Oyfter  Pie. 

For  the  Four  Corners'.1  • 

Almond  Cuftards,  Flummery,  Ciieefe-cakes,  and 
flew’d  Apples. 

For  APRIL. 

At  the  Top  boil’d  Chickens. 

At  tile  Bottom  a Bread  of  Veal. 

In  the  Middle  Jellies. 

Far  the  Four  Corners. 

Grange  Pudding,  Cuftards, Tarts  and  dew'd  Cyders. 

For  MAY.  q-'  "'A 

At  the  Top  a Difh  of  Filh. 

At  the  Bottom  Lamb  or  Mutton  Steaks. 

In  the  Middle  Lemon  Cream  or  Jellies. 

Two  Side-difhes,  Tarts,  Rafpberry  Cream. 

For  the  Four  Corners. 

Veal  Sweetbreads,  fte.w’dSpinage,withpodch.’dEggs 
and  Bacon,  Oyfters  infcallop’d  Shells,  boil’d  Chickens 
For  JUNE. 

An  the  Top  boil’d  Chickens. 

At  the  Bottom  a Tongue, 

In  the  Middle  Lemon  Poflet.  t' 

For  the  Four  Cornets,  A 

Cream  Curds  or  Cuftards,  potted  Ducks,  Tarts,. 
Lobfters,  Artichokes  or  Peas. 

For  JULY. 

At  the  Top  Scotch  Collops. 

At  the  Bottom  road  Chickens. 

Iu  the  Middle  dew’d  Mulhrooms. 


A BILL  of  FARE,*  &c. 

• \ 

For  the  Four  Corners. 

Cuftards,  Lobfters,  fplit  Tongue,  and  Solomon 
Gun  die. 

For  AUGUST. 

At  the  Top  dew’d  Bread  of  Veal. 

At  the  Bottom  road  Turkey. 

In  the  Middle  Pickles  or  Fruit. 

For  the  Four  Corners. 

Cheefe-cakes  and  Flummery,  preferv’d  Apricots, 
preferved’d  Quinces. 

For  SEPTEMBER. 

At  the  Top  boil’d  Chickens. 

AttheBottom  acarbonaded  Bread  of  Mutton,  with 
Capur  Sauce. 

In  the  Middle  Cyders  in  fcallop  Shells,  or  dew’d 
Cyders. 

Two  Side-difhes,  hot  Apple-Pie  and  Cudard. 

For  OCTOBER. 

At  the  Top  Rice-Gruel. 

Remove,  a Couple  of  Ducks. 

At  the  Boi  tom  a Boil’d  Turkey,  with  Oyder  Sauce. 
In  the  Middle  Jellies, 

For  the  Four  Corners. 

Lobder  or  Crab,  Black  Caps,  Cudard  or  Cream.  . 
Tarts  or  collar’d  Pig. 

For  NOVEMBER. 

At  the  Top  Filh. 

At  the  Bottom  Ducks  or  Teal. 

In  the  Middle  Oyder  Loaves. 

Remove  a Difli  of  Fruit. 

Two  Side-dilhes,  minc’d  Pies,  Mutton  Steaks  with 
Mufhrooms  and  Balls.  • 

For  DECEMBER. 

At  tnc  Top  boil’d  Chickens. 

At  the  Bottom  a Difli  of  Scotch  Collops  or  Veal 
Cutlets. 

In  the  Middle  Brawn. 

Remove  Tarts. 

For  the  Four  Corners. 

Boil’d  WL  in  s or  fry’d  Soles,  new  College  Pud- 
dings, Bologna  Saufages,  Scotch  Cudard. 
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A SUPPER  in  SUMMER. 


j,  Boil’d  Chickens. 

2.  Preferv’d  Oranges  or  Apricots. 

3.  Flummery. 

4.  Afparagus. 

5.  Lemon  Poflet 

6.  Roaft  Lobfter. 

7.  Stew’d  Apples. 

8.  Almond  Cheefc-Cakes. 
Lamb. 
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A DINNER  in  SUMMER. 

• ■ ■ 


1.  Cod’s  Head  or  Salmon. 

2.  Boil’d  Chickens. 

3.  A fine  Pudding,  or  roall  Lobflcr, 

4.  Beans  and  Bacon. 

5*  Stew’d  JBreaft  of  Veal. 

1 


SECOND  COURSE. 


1.  Two  young  Turkey*  or  Ducklings. 

2.  Stew’d  Apples. 

3.  Cuftards. 

4.  Jellies  or  Lemon  Poflet. 

5.  Tarts. 

6.  Preferv’d  Damfins. 

7.  Green  Goofc  or  young  Rabbits. 


A DINNER  in  WINTER. 


1.  A Soop. 

2.  Scotch  Oollops. 

3.  Boil’d  Chicjcens. 

4.  Stew’d  Uylh-rs  or  roaflcd  Lobfler, 

5.  /\  Hunter’s  Pudding. 

6.  B called  Tongue 

7.  A Ham,  or  roaft  Beef. 

Remove. 

1.  Fifli. 


SECOND  CO UR:  . 


f.  A Turkey, 
z.  Almond  Cheefe-Cakea. 

3.  Sturgeon. 

4.  Partridges. 

5.  Jellies. 

6.  A Hare,  or  Woodcocks. 

7.  Collar’d  Beef. 

$.  Cream  Curds. 

9.  Ducks  or  Pig. 


A SUPPER  in  WINTER* 


1.  Gruel  or  Sack  Pofiet. 

2.  Tart'. 

5.  Lobfter. 

4.  jciiies  or  Lemon  Cream. 

5.  Solomon  Gundie. 

6.  Cu&ards. 

7.  Boil’d  Turkey  with  Oyftcr  Sauce. 

Remove. 

1.  Wild  Duck. 
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Thole  marked  [thus*]  are  in  the  SUPPLEMENT. 


A1 


A Page. 

LMOND  Poffet  to 
make  74 

Cakes,  da.  159 

Cheefe-Cakes,  do.  203 
do.  another  way  1 z 

Puffs  do.  1 0 1 

Butter  do.  123 

do.  another  way  14 
Flummery  do.  124 

* Bifcuits  1 3 

Asssblel  of  Cockles,  do.  76 
Apple  Dumplins,  do.  82 

to  fiew  1 27 

another  way  1 27 

Artichoke  Bottoms  to  fry  126 
to  fricaffee  1 26 

to  dry  I 26 

Apricot  Pudding  to  make 
134 

* Jumballs,  do.  14 
Cufard,  do.  1 34 

or  Peach  Chips,  do.  135 
to  pref erase  157 
to  make  Marmalade  1 57 
to  dry  168 

do  like  prunellas  191 
to  preferve  green  194 
do  another  way  195 
Ale  Orange  to  make  142 

* bad  into  good 

firong  Beer  83 

Poffet  to  make  197 
Afparagus,  or  green  Peas 
to  keep  162 

Angelica  to  candy  1 66 


B Page. 

BEEF,  briffet  to  few  10 
Rump  do.  1 1 
Beef  Olives,  to  snake  1 1 

Beef  rolls,  do.  62 

rump  to  ragout  47 
c .Har’d  to  eat  cold  44 
Dutch  to  make  75 
to  pot  47 

fteaks  to  fry  iz 

do.  another  way  12 
Berries  to  bottle 
Brain  Cakes  to  make 
Black  Caps  to  make 
Brandy  Orange  to  snake 
Lemon  do. 


160 

z5 
123 

142 

, 1 53 

* Lemon  do.  another  way  1 8 

I 


black  Cherry  , do 
Rafpberry  do. 

Ratafia  do. 
do  another  way 
Broccoli,  to  boil 
Beap  Kidney,  to  roafi 
Beans  Kidneys  to  keep 
Button  Mujhrooms  to  pickle 
181 

Barberries  to  keep  inficad  of 
preferring  162 


52 

IS* 

IJZ 
1 8 
r32 
130 
1 66 


* Cakes 

>9 

Drops 

20 

to  pickle 

to  prefer  re  for 

Tarts 

.’160 

. to  keep  all  the  year 

160 

Barley  Sugar,  to  make 

186 

Black  Paper  to  make  for 

drawing  Patterns 

23 

1 


INDEX. 
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CABBAGE  red  to  pickle 

184 

Cake  Car  rave  ay  to  wake  108 
* Rich  'white  plumb  cukcj  J 7 
* Cake,  Ifivg  for  1 8 

great,  do.  \o6 

JJing  for  it  1 07 

Bifcuit  to  make  1 1 3 
Rafpberry  Cakes  1 1 3 
Portugal,  do.  1 14 
Orange,  do.  191 
Shrewjbury,  do.  109 
* Bath  17 

Gingerbread,  do.  115 

Seed,  do.  no 

Sfuen,  do.  1 1 3 

King,  do.  m 

Angelica,  do.  in 

* Oatmeal,  do.  1 6 

Breakpafi , do.'  1 1 1 

fine,  do.  no 

to  keep all  they  ear  109 
Plumb  do.  107 

* Little  Plumb,  do.  1 5 
Plumb  another  way  1 1 5 
do.  ordinary  1 1 1 

C alp's  Head  collar'd  to  eat 
hot  23 

do.  to  cat  cold  23 
hafh'd  24 

do.  white  25 

Pyc  of,  to  make  3 8 
do.  another  way  138 
to  ragout  2; 

to  roafi  to  eat  like 
Pig  26 

feet  to fritaffee  white  54 
to  jry  in  butter  55 
do.  in  eggs  57 

to  make  minc'd  pies  of  57 


Page. 

to  make  a pie  of  58 

CalJ ' s jelly,  to  make  1 1 8 
Flummery  do.  124 

* Char  to  pot  8 

Catchup,  to  make  ' 1 82 

* Walnut  do.  10 

* fine  do.  10 

Cheefe  Cakes  do.  89 

Lemon  do.  105 

common  do.  90 

without  Currants  do.  91 
Cheefe  Slipccat,  to  make  Q2 

* fine  Rujh  2 6 

Bullies  do.  I/O 

a earn  do.  92 

Cherries  to  preferve  Jor 
drying  1 66 

to  preferase  165 

to  dry  1 99 

Colliflcwer  to  pickle  wine 

l83 

another  way  1S4 

Chickens  to  fricaffee  white  33 
do.  brown  33 

fur  prize  33 

to  boil ■ 34 

* pie.  Hot  4 

Collops  Scotch,  to  make  21 

do.  white  31 

another  way  201 

Collops  minc'd,  to  /stake  20 1 

Cod'  s Head  to  drefs  95 

7,oons  do.  1 03 

Cockles  to  pickle  175 

amblet  of,  to  make  76 
Cordial  Water  of  Co-wjlips, 
to  make  153 

Cawfiip  Syrup  do.  152 

Cracknels , do,  114 

Cream 


I 
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Page. 

Cream  Lemon  do.  1 16 

do.  to  make  yellow  I 20  i 
do.  another  way  I 20 
Orange  I 19 

Quince  1 89 

any  preform’d  fruit  190 

* Cream  burnt  1 5 

to  fry,  to  eat  hot  1 1 7 
Chocolate,  to  make  1 16 
Goofeberry  do.  1 33 

Apple  do.  1 17 

Curds  do.  116 

Rice  or  Almond  do  1 1 8 

Cucumbers  ficed  to  pickle 
171 

large  to  pickle  178 

to  make  mango  of  182 

to  make  pickle  for  183 

to  few  I 37 

to  fry  for  mutton  fauce 

73 

Currant  berries  1 0 pickle  161 
to  preferve  in  Bunches 
168 

* to  preferve  whole  22 

to  make  jelly  of  1 56 

* Curds  hafy  to  make  30 

Cufard  Almond  1 2 1 

Sago  1 2 1 

Scotch,  to  eat  hot  1 29 
Cyder,  to  make  147 

D 

^ A M S I N S 1 60 
do.  for  tarts  161 

do.  to  keep  1 6 1 

do.  to  bottle  154 

Drops  Ratifa,  to  make  1 25 
Lemon  do.  149 

Ducks,  to  boil  32 

to  few  3.2 


Page. 

Ducks  do.  to  few  whole  50 

Dumplins  herb,  to  make  83 

t plain  j'ruit  84 

Apple  82 

1 E 

Eels  to  collar  93 

to  few  97 

to  fpitchcock  98 

Eggs  to  fricaffee  while  43 

do.  brown  43 

to  few  in  gravy  44 

pie,  to  make  55 

Elder  buds  to  pickle  1 79 

to  make  pickle  for  179 

F 

FOWL,  to  force  73 

* Feel  9 

Fritters  Fruits,  to  make  78 

Apple  do.  80 

Oatmeal  do.  82 

Fruit  to  preftrve  green  163 
do.  all  the  year  166 

French  Bread,  to  make  1 89 

another  way  20 

G 

GIRKINS  to  pickle  1 83 

GiUiflowers,  do.  171 

* Ginger  to  candy  20 

* Lozenges  to  make  29 

Gingerbread  white  IOC 

'*  ' York  I ; 

* in  Utile  tins  1 6 

red  105 

another  way  189 

for  keeping  28 

Goofcbcrrj  cakes  170 

to  bottle 
ditto 

to  preferve  159 

do.  red  1 rg 

* Granade  z 

• * Grapes 


*54 

160 
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* Crapes  to  preferve  all 


Whiter  1 8 

another  --way  ig 

Cruel  Sago  136 

Plumb  1 29 

Rice  129 

Coafer  Wafers,  to  make  90 
H 

HAMS  or  tongues  to  fait  49 
Hare,  to  few  28 

to  pot  50 

tojjugg  . 29 


/o  rtajl  with  a pudding 
in  the  belly  29 

Hedge  Hogs  cupid  to  make 

I?' 

Almond  172 

Herrings  to  boil  98 

to  fry  99 

to  pickle  99 

to  keep  all  the  year 

100 

Hotchpotch , to  make  200 

J 

JA  M cherry,  to  make  1 65 

Bullies,  do.  170 

* Rafpberry,  do.  26 

Damfns , do.  169 

* Jelly  brown  3 

* Jelly  currant  22 

Jumballs , do.  135 

another  way  168 

L 

LAMB  of  boiled,  with 
loyn  f>y  d 27 

* /,«»•/•/  in  Jelly  9 

£«>»£  owl/;  chickens  27 

Jricajfee  white  27 

fricajlee  brown  28 

Lobfter  or  crab  to  roaf  63 

butter  63 

* Lobflgr  .4  Hit  aliens  9 


Page. 

l.eatch,  to  make  130 

Loaves  Oyfier,  do.  84 

M 

ACAROQNS  to  make 

1 1 2 

Mango  of  codlins  1 6 1 

* Melon,  do.  3 

Mead J'trong,  do.  1 45 

another  way  146 

* another  way  23 

Milk  mull'd,  a dijt)  of  1 30 

Mulberries,  to  preferve  whole 

190 

Mufchs,  to  pickle  1 76 

Mufbrooms,  to  pot  102 

to  few  101 

to  pickle  1 79 

another  way  1 80 

Buttons  do.  181 

another  way  1 96 
to  fry  197 

powder  to  make  193 
Mutton fiew'd fillet  of  ] 3 

fhoulder  forc'd  1 3 
breafi  to  collar  14 
do.  another  way  14 
do.  to  carboncule  1 3 
chine  roafied,  with 
Sellery  1 3 

chops,  to  make  1 6 
leg  forc'd  16 

cutlets  French  17 

feaks  to  fry  1 7 

artificial  Hen fon,  to 
make  1 S 

leg  of,  to  fait  to  eat 
like  ham  49 

N 

N'EAT’s  Tongue  pie,  to 
make  5* 

Nafiurliu/n  buds  to  pickle  192 

J ONIONS 


L 
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r\ 

NIOiNS  to  pickle 

>79 

Orange  chips  to  prejerve 

to  put  in  glajjes 

•55 

Orange  or  lemon  to  preferve 

*55 

chips  another  way 

194 

marmalade  to  make  163 

to  preferve  whole 

169 

* 

to  candy  whole 

20 

Tarts,  to  make 

86 

* 

Butter,  to  make 

27 

Oy  fiers  Scotch,  to  make 

131 

to  few 

99 

* 

to  lard 

5 

toj'ry 

100 

to  fc  allop 

100 

to  pickle 

178 

Ox  Lips  to  drefs 

7 

P 

"OALLETS  few'd 

4i 

Pancakes,  dare 

81 

Rice 

77 

* Partridges  to  pot 

7 

* 

another  way 

8 

Parfneps  to  fry,  to  look  like 
Trout  133 

do.  another  way  134 
* Po  verade,  to  make  7 

Pafte  to  make  for  a funding 
Pie 

for  a difh  Pie 
for  Ta>  ts 
do.  another  way 
do.  do. 
for  Vtnifon  Pafy 
of  Pippins,  white 
of  do.  green 
of  do.  red 
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